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EN’T MADE A CUSTOMER UNTIL THE REGISTER RINGS TWICE! 
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You can’t be sure you have a customer until you 
get repeat business by adding to your products 
the true qualities that make people come back for 
more—fine appearance, outstanding flavor and 
appetizing goodness. You can get these qualities 
easily through proper use of Fearn flavor builders 
and special ingredients, without changing your basic 
tested formulas, and without interfering with the 
skill of your expert sausage makers. And you'll 
get in addition extra advantages and added yields 
that will more than pay the cost of the fine Fearn 
materials you use. 


Ask for Details Now! 
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FRANKLIN PARK, ILLINOIS 








BUFFALO Sausage Making 
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Machines “have performed reliably eS 1 
and to our continuing —s*" 


satisfaction.” (ae & CO. 














OUR very welcome and unsolicited letter, Mr. Julian, is indeed a fine commendation 

for BUFFALO Quality Sausage Making Machines. To make the high quality products 

produced by Oscar Mayer & Co. does require “quality” sausage making machines. To 

know that BUFFALO machinery has been in constant use during the last twenty years or 

more and performing reliably and to your continuing satisfaction 

even during the recent war emergency, gratifies us too. Rest as- 

sured that the same high quality “will be forthcoming in new 

BUFFALO products to be produced henceforth” and that our high 

standards of service and technical assistance rendered to you and 
all BUFFALO users will be continued by our organization. 






John E. Smith’s Sons Co. - 50 Broadway, Buffalo 3, N. ¥: 


Sales and service offices in principal cities 


QUALITY SAUSAGE-MAKING MACHINES 
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OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 
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EREALS 


the latest scientific 
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- @ Leading meat authorities recommend the use of 
cleat paket. sterilized cereal binders in place of ordinary flours 

“ al. —to minimize profit-reducing loaf and sausage spoil- 
age losses. And Griffith meets the need with special 
““purified’’* cereals: 




















GPF (Corn) . . . Fine Golden Cereal 
hn 
‘ esau er blen > 
Griffith CANER Griffith's Purified* Cereals are top-quality binders—as fine as 
NU 4 new money can buy. And, of course, they comply with the standards 
pr cs 2 Pete oed 1 of Q. M. C. Technical Bulletin No. 1, and the N. C. A. In addi- 
At yast Pet Sy oto ot tion, they have been scientifically processed to eliminate con- 
poanct SESoum cates taminating micro-organisms—thus reducing the risk of ‘‘inside”’ 
clea ohh — word to oe spoilage. *(Covered by U. S. Sterilization Patent Numbers 
ce) : 
= pete yA ; cio. ang : tom 2% 2107697, 2160047, ond 2169049.) 
Its wciedT. Tg age™ and For exclusive anti-spoilage protection use 
Sype, Weves Stee hoot Griffith's Purified Cereals—they'll help cut your 
new aly or aint of s Alem losses and show a profit. Don’t hesitate to write— 
measly 9.159 Grit ad = TODAY—for more information. No obligation, 
scrote anet ~~ of course. 
= rege J Th e 
vs GRIFFITH 
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KOLD-HOLD 
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Reprise 
PROTECTS 
ALL THE WAY 
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IN CHILLING 
AND STORAGE 


Quick acting Kold - Hold refrigeration plates have maximum 
cooling area and extremely fast pull down to make meat chilling 
quick and thorough. In storage rooms, too, Kold - Hold Plate 
Banks maintain required temperatures with less equipment . . . 
producing direct savings in installation and operation costs. 
Seamless, welded construction eliminates the necessity for in- 
ternal tubing and keeps the refrigerant constantly circulating 
through the plates. This principle develops the highest rate of 
heat acceptance ever attained with natural convection lowsides. 

And when your meats leave your plant, Kold - Hold Truck 
Plates protect their freshness straight through to destination. 
They keep your truck interiors at a steady, low temperature 
throughout the entire day. Overnight, these plates are fully 
charged through a simple connection to your existing plant 
refrigeration system. In the morning, your “cooler room on 
wheels” is again ready to protect your meats on another long 
haul. With this system, spoilage losses are eliminated and sales 
are increased. 


Write for the complete catalog of Kold-Hold products today. 


IN 
DELIVERY 
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protects every 
step of the way 


ag 
460 E. Hazel St, Lansing 4, Michigan 


KOKD-HOL 


Jobbers in Principal Cities 
KOLD-HOLD MANUFACTURING CO. 


Page 4 











@ 








Table of Contents 





















MID Ingredients Statement Ruling... .. 
Wilson's Six-Point Beef Program....... 
Wimp Plant Modernization............ 
Advertising Media Evaluated.......... 
Canned Meat Crate Loading.......... 





Fewer Spring Lambs Expected......... 
Metal Tie for Casings................ 
California Processors New Plant...... 
New Equipment and Supplies......... 
Canada's Meat Industry.............. 
Up and Down the Meat Trail.......... 
By Ge Me vc cacsnsencscinsess 
Classified Advertising ............... 





EDITORIAL STAFF 


EDWARD R. SWEM, Editor © HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 


Washington: C. B. HEINEMANN, JR.,719 11th St. N. W. 


Published weekly at 407 So. Dearborn St., Chicago (5), Il., 
U. S. A. by The National Provisioner, Inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1947 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, Ill., under the act of March 3, 1879. 


ADVERTISING DEPARTMENT 


Chicago: 407 S. Dearborn St. (5), Tel. Wabash 0742. 
HARVEY W. WERNECKE, Manager, Advertising Soles 
FRANK N. DAVIS 
H. SMITH WALLACE 
FRANK S, EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 

New York: 740 Lexington Ave. (22), Tel. Plaza 5-3237, 5-3238 
LILLIAN M. KNOELLER 
CHARLES W. REYNOLDS 

Los Angeles: DUNCAN A. SCOTT & CO. 

408 Pershing Square Bidg. (13) 
San Francisco: DUNCAN A. SCOTT & CO., Mills Bldg. (4) 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 








(Mail and Wire) 
C. H. BOWMAN, Editor 





PUBLISHED BY THE NATIONAL PROVISIONER, INC. 


THOS. McERLEAN, Chairman of the Board ¢ LESTER |. NORTON, 
Vice President ¢ E, O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer © A.W. VOORHEES, Secretary 


The National. Provisioner—March 15, 1947 


The | 











5, 1947 








kn 


A TRUCK THAT 
FITS THE JOB 
LASTS LONGER 


T STANDS to reason that a truck will last longer — 
and will operate more economically —when it’s 
powered with an engine “sized” for the job. 


When you buy a Dodge “Job-Rated” truck, for 
instance, you get not one of two or three engines— 


DODGE DIVISION OF 








but the right one of 7 different engines—the one 
“‘Job-Rated’”’ to handle your jobs most efficiently 
and economically. 


You get the right unit in every other part of the 
truck, too—the right one of 5 clutches, of 4 trans- 
missions, of 18 rear axles—the right brakes. 


Dodge can give you a truck that will fit your job 
—because Dodge builds a range of 175 different 
“‘Job-Rated” chassis models. 


So if you want a truck “Job-Rated’’ for longer life, 
greater economy, and maximum dependability — 
hauling your loads over your roads—see your Dodge 
dealer for a truck to fit your job. And remember 
.. . only Dodge builds “‘Job-Rated’’ trucks! 


CHRYSLER CORPORATION 


ONLY DODGE BUILDS W¢-Kutid TRUCKS 
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TIMELY THOUGHT 


FEAR knocked 


at the door. 


FAITH answered 
it | 


NO ONE was 
there. 
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KALAMAZOO VEGETABLE PARCHMENT COMPANY 


PARCHMENT -« KALAMAZOO 99 * MICHIGAN 
BRANCH PLANTS: DEVON, PENNA. , HOUSTON, TEXAS 
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Un recently the refining of animal fats has been one 
ofthe slowest and most costly phases in the process of mak- 
ing white soap white —for the finest white soaps can be 
made only from fats and oils that are essentially colorless. 

But now, through a totally new process developed by 
M. W. Kellogg, soap manufacturers are able to obtain 
premium-grade, white soap fats from low-grade tallows 
and greases —in greater volume, in a fraction of the time, 
and at less cost than ever before. 

This new process, called Solexol, separates various oil 


| color specifications: 





SOLEXGOL 


Decolorizes, separates, extracts, concentrates and deodorizes: 
VEGETABLE OILS 


Soybean Cottonseed Tall 
Linseed Peanut Other similar types 
ANIMAL PRODUCTS 
Tallows Waxes Greases 


MARINE OILS 
Fish body oils and liver oils having widely different 
physical, chemical and vitamin-potency characteristics. 


FATTY ACIDS From all sources 
Licensed jointly by The M. W. Kellogg Co. and The Chemical Foundation, Ine. 
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¥IELD DATA FOR LOW-GRADE TALLOWS! 


At remarkably low cost, Solexol 

; | . produces a 99 
yield of premium-grade white products ates 
low-grade, dark tallows and greases. Note these 





Crude Tallo Decolori 
Feed iw colorized 


Color— FAC...... 3 
Color — Lovibond . . . . ; ~ 107-18 


Oil Yields—Wt.% .. . . 100.0 99.0 


components according to molecular weight and struc- 
ture—extracting color bodies and eliminating odor frac- 
tions in one continuous operation. The yield of colorless, 
odorless soap oils is equivalent to 99% of the original 
stock—a percentage hitherto impossible by any other 
method for refining non-mineral oils. 

Improved quality and operational savings such as these 
are available to any organization engaged in the refining 
of animal, vegetable and marine oils. For full informa- 
tion as to how the Solexol Process can aid your business, 
write: Glyceride Processes Division, The M. W. Kellogg 
Company, 225 Broadway, New York 7, N. Y. 


THE M. W. Kexzoce Company 


Engineers and Economists to International Industry 


New York,N.Y. Jersey City,N.J. Los Angeles, Calif. Tulsa, Okla. 
Houston, Tex. Toronto, Can. London, Eng. Paris, Fr. 


Copyright 1947, The M. W. Kellogg Company, New York 
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You’ve Got to Measure 


ACCURATELY 


to Get the Best Results! 





For Accurate Salt Measurement 


“RASS the Ae BY LIXATOR 


In cuit Roos cooled by spray decks, wall cabinets, or unit 
coolers, too strong a brine causes excessive meat shrinkage 
and wastes salt. In pickle formulas accurate salt measure- 
ment is of equal importance. For too little salt means spoil- 
age, too much impairs flavor. 

With Lixate brine, accurate salt measurement is assured. 
For the Lixator automatically and continuously makes 100% 
saturated, crystal-clear brine available for all your needs. 
Since each gallon of Lixate brine always contains 2.65 Ibs. 
of salt—a definite volume of Lixate brine supplies a definite 
quantity of salt. Therefore, the brine may be diluted vol- 
umetrically to any desired strength. The trouble and waste 
of measuring salt by hand or mechanical devices, or of meas- 
uring by weight without regard to water absorption during 
storage, are things of the past. 

Leading companies in your industry and many others 
are availing themselves of the Lixator’s ability to measure 
salt accurately ...to reduce labor and handling costs and 
to improve the quality of their products. It will pay you to in- 
vestigate the Lixate Process for making brine for your plant. 


—_e oS oe» —_"e—eEewe Pe a == eae A 
the full story on why accurate 
| salt measurement is always pos- 
L- sible with Lixate brine. Send for 
| your copy of our free pamphlet 


today! 
INTERNATIONAL SALT COMPANY, INC., Dept. N P-3,Scranton, Pa. 
Gentlemen: 
Please mail absolutely free your pamphlet, “How Lixate Brine 
Solves the Problem of Accurate Salt Measurement.” 
Name 
















Firm 
- Street 


INTERNATIONAL SALT COMPANY, 


HOW THE LIXATOR WOR 





PICKLE 
FORMULAS 


J 








SPRAY DECKS 
WALL CABINETS eo 
UNIT COOLERS 








WASHING AND 
BRINE CURING 








HIDES AND 
SKINS 

















In the upper zone—Flowing through a bed 
of rock salt which is continuously replen- 
ished by gravity feed, water dissolves salt to 
form 100% saturated brine. In the lower 
zone—Through use of the self-filtration 
principle originated by International, the sat- 
urated brine is thoroughly filtered through 
a bed of undissolved rock salt. The rock 
sale itself filters the brine. Nothing else is 
needed. 


WHAT THE LIXATOR PROVIDES 


Chemical and bacterial purity to meet 
the most exacting standards for brine 


Unvarying salt content of 2.65 pounds 
per gallon of brine 


Crystal-clear brine 
Continuous supply of brine 


Automatic salt and water feed to Lixator 


a5 SS 


Inexpensive, rapid distribution of brine 
to points of use by pump and piping 


Whe LIXATE (Shores 


for making brine 


Scranton, Pa. 
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STAINLESS 
= STEEL 





Equipment that’s easy to clean and easy 
to keep clean .. . that’s a brief descrip- 
tion of all types of meat packing and 
processing equipment made of lustrous, 
Typical of the many applications for long-lasting Republic ENDURO Stainless Steel. 

long-lasting Republic ENDURO “ , . 
cialess Steel ave these viscera in Strong caustic agents and costly scrubbing compounds are unnecessary for cleaning 
spection pans located in a large mid- ENDURO equipment. ENDURO’s hard, pore-free surface contains no pits or cracks 
western meat packing plant. Other to hold minute food particles. Ordinary soap and water or a mild cleaning pre- 


epplications include vats, tanks, paration will do the job quickly and efficiently, with a minimum of effort. 
conveyors, sinks, troughs, chutes, And no matter how many times it’s cleaned, ENDURO equipment stays shiny and 
and cooking and canning equipment. new looking, because it’s solid stainless steel throughout—good for many years in 


even the most severe service. 


You'll save on cleaning costs ... and you'll profit in many other ways, too, by specifying 
Republic ENDURO on your new equipment orders. For complete information, write to: 


REPUBLIC STEEL CORPORATION 


Alloy Steel Division + Massillon, Ohio 
GENERAL OFFICES oe CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, New York 





Other Republic Products include Carbon and Alloy Steels—Pipe, Sheets, Bolts and Nuts, Tin Plate, Tubing, Stevens Barrels and Drums 
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About 3/1000 of a cent’s worth of very important material 


That’s the cost of the little film of 
lining compound inside the seam on each 
end of a can. 

You've probably never realized it’s 
there, because it’s sealed inside a double 
interlocking seam—performing the very 
important function of closing the last 
possible microscopic opening. 

Many years of scientific research have 
gone into that lining compound. 

It has to be good! It may have to 


withstand acid, alkali, alcohol, fat, oil, 
water, steam, heat, cold, air, pressure, 
and the aging process. 


Of course, no one compound can serve 
all uses. The Central Research Labora- 
tories of American Can Company have 
perfected many lining compounds in 
more than 35 years of research. 

Not infrequently we have to make 
experimental packs of a new product to 
prove the effect of product and lining 


compound on one another. 


Almost all compounds used to be based 
on latex rubber—but the war forced us 
into intensified synthetic rubber research 
—and we finally came up with some 
synthetics which proved superior to pre- 
war compounds. 


Lining compounds are just one of the 
many research projects which we under- 
take. Why? Because it’s our business to 
demonstrate daily that... 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 


NEW YORK - 
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for Proper Protection of your Meat Products 


specify EAGLE BEEF’ TEXTILE COVERS! 


Give your quality meats the protection they 
deserve. Order EAGLE Covers for positive STOCKINETTE 

BEEF TUBING 
protection from dirt and handling, and for 


eye-appealing quality. 















Sree oe 


Selected materials and modern manufac- 





Ae ae 


ture count for the ever increasing demand for 


EAGLE Covers. Let us know your requirements. MUSLIN & CHEESECLOTH 


BOLT & BALE 
BARREL COVERS BEEF CLOTH IN ROLLS 
BOLOGNA TUBING BURLAP BAGS 
CANVAS PRODUCTS CATTLE WIPE 
CHEESECLOTH COTTON BAGS 
FRANKFURTER BAGS HAM TUBING 
*FRIDGI-NETTE FOR FROZEN POULTRY & FOODS 
POLISHING CLOTHS SECUR-EDGE SHROUDS 
STOCKINETTE BAGS TIERCE LINERS 
TRUCK COVERS SHROUD PINS— SKEWERS 





“NEW AND IMPROVED STOCKINETTE FOR FROZEN 
FOODS, MANUFACTURED BY EAGLE BEEF CLOTH CO, 





sed 
| us 
rch 
yme 
ore- VEAL yeaah! oa 
the 
Jer- 
s to 
FRIDGI-NETTE FOR FROZEN POULTRY 
TRUCK COVERS , 
Manufactured by 
EAGLE BEEF CLOTH CO. 
315 CHRISTOPHER AVE. BROOKLYN 12, N.Y. 
Makers of Textile for Meats Since 1929 
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* One of a series of advertisements 
based on industrial opportunities 
in the states served by the Union 
Pacific Railroad. 






A SCENIC 
WONDERLAND 






Herbert B. Maw, Governor of Utah, 


tells his state’s story. 


**Nature was kind to Utah. Deposited with- 
in her borders are rich and varied sources 
of coal and iron, lead and zinc, copper, sil- 
ver and gold. These and many other indus- 
trial attributes are part and parcel of the 
undeveloped sections of this state. 


“A gigantic steel industry which can serve 
the west signals our industrial ambition. It 
will form the nucleus of a network of 
associated industries. 


“Our need now is people and leadership to 
share in the prosperity of a western empire. 
Our natural resources are practically un- 
touched. They assure a long life to an indus- 
trial future which is just now beginning. 
Utah invites new and expanding industry 
to investigate opportunities here before 
deciding upon new locations.” 


* * * 


For industrial resources and opportun- 
ities, look to Utah. For unexcelled rail 
transportation et 


be Specific - 
say Union Pacific 


%* Address Industrial Department, Union Pacific 
Railroad, Omaha 2, Nebraska, for information 


regarding industrial sites. 


UNION PACIFIC RAILROAD 


THE STRATEGIC 


MIDDLE ROUTE 
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HE AH-N Cap is a one-piece 

hermetic closure that is adapt- 
able to all types of glass packed 
products requiring a vacuum seal. 
It provides an efficient, dependable, 
tamper-proof vacuum seal and may 
be used on AH-N Finish bottles 
and jars with or without a pry-off 
ledge. 


Its thick, soft, pliable gasket 
effects the seal on the side of the 
glass finish. The upper part of the 
container finish being tapered, 
unnecessary friction in cap appli- 
Cation is eliminated. On Anchor 
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sealing equipment the AH-N Cap 
can be hermetically sealed under 
steam vacuum at speeds ranging 
up to 500 per minute. 


Because Anchor AH-N Caps are 
supplied nested, they stay clean 
until applied; coatings are pro- 
tected; application is speeded up; 
space is saved by smaller cartons. 


Housewives like containers seal- 
ed with the AH-N Cap because re- 
moval is so easy—and because the 
package can be effectively resealed 
to protect the contents until finally 
consumed. 


Tune in “Crime Photographer” 
every Thursday evening, entire 
Coast-to-Coast Network, CBS. 















Do you have this BALANCE 


reed ight BALANCE wiry 





REG. U.S. PAT. OFF 


(Cellophane 


Shows what it Protects —at Low Cost 
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BETTER THINGS FOR BETTER LIVING 
-.-THROUGH CHEMISTRY 


in your package ? 


Ir’s a combination of important ad-| 
vantages that makes Du Pont Cellophane! 
the balanced packaging material. There’s 
transparency for the sake of sales . . . mois- 
tureproof protection for the sake of quality 
—and for economy’s sake, low cost. Your 


package needs this balance! 


We hope the day will soon come when con- 
verters and ourselves can meet all require- 
ments for Cellophane. In the meantime, let 
us work with you on your future packaging 
plans. E. I. du Pont de Nemours & Co. (Inc.), 
Cellophane Division, Wilmington 98, Del. 
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Naturally, sausages stay fresh and juicy in 


~ Armour Natural Casings 


Armour Natural Casings are excellent protectors of freshness. They keep 
sausages juicy and tefider . . . safeguard flavor . . . assure the attractive 
appearance and fine eating that bring customers back. 


Use these fine natural casings to give sausages: 


Appetizing Appearance _ Inviting Tenderness 
Finest Smoked Flavor 
Protected Freshness Utmost Uniformity 


ARMOUR 


AND COMPANY 
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NEW RULING BY MID ON 
INGREDIENT STATEMENTS 


New requirements in connection with 
ingredient statements on marking and 
labeling material employed on feder- 
ally inspected meat food products were 
jssued this week in MID Memorandum 
108 by A. R. Miller, chief of the Meat 
Inspection Division, Bureau of Animal 
Industry. 

The memorandum said that the fol- 
jowing shall apply in listing the in- 
gredients used in the preparation of 
meat food products: 

1: The term “pork,” “beef,” “veal,” 
“mutton,” and “goat meat” are ac- 
ceptable regardless of the anatomical 
derivation of the meat except that 
tongues and hearts shall be specifically 
named, for example, pork tongues and 
beef hearts: Provided, That the Trade 
Label Section may require specific 
declaration for meat ingredients on 
labels for such products as chili con 
carne, chili con carne with beans, 
corned beef hash, and ham spread: And 
provided further, That a declaration 
such as “beef cheeks” or “pork cheeks” 
shall be used for untrimmed cheeks. 


2: Meat by-products such as beef 
tripe, pork stomachs, pork livers, and 
pork fat, shall each be specifically de- 
clared. 

3: The designation “boned pork 
heads” is applicable to denote meat and 
meat by-products from pork heads pro- 
vided the relative amount of muscle 
tissue is not less than that normally 
present on pork heads. 

4: The term “cereal” is acceptable to 
denote one or more meals or flours de- 
rived from cereal grains without more 
specific declaration. 


5: The foregoing should not be con- 
strued to invalidate approval of labels 
bearing more specific ingredient decla- 
rations than those mentioned in (1), 
(3) and (4), or to prevent the use of 
such designations when desired. 


FOOT-MOUTH CONTROL PLAN 


After a meeting in Washington last 
week, the Mexican-United States Agri- 
cultural Commission made recommenda- 
tions in connection with a cooperative 
program to eradicate foot-and-mouth 
disease. The group recommended that 
an office be established at Mexico City 
with a director and co-director jointly 
responsible for the campaign. 


HIDE POLICY MEETING 


_The Office of International Trade, 
U. S. Department of Commerce, an- 
nounced this week that it will meet with 
representatives of the meat packing 
industry on March 18 in Washington to 
discuss hide export problems. 





Thomas E. Wilson Presents Six-Point Program 
of Preparedness for Cattle and Beef Industry 


UST AS our nation must be alert and 
prepared, even though it is now the 
strongest on earth, so also should the 
cattle and beef 
industry think 
of preparedness, 
Thos. E. Wilson, 
chairman of the 
board of Wilson & 
Co., Inc., told mem- 
bers of the New 
Mexico Cattle 
Growers’ Associa- 
tion at their annual 
convention, in Al- 
buquerque, New 
Mexico, this week. 
Mr. Wilson 
warned that the 
prevailing high 
prices for beef 
should not be expected to continue in- 
definitely and that all segments of the 
industry should “give careful considera- 
tion to the opportunities ahead and to 
preparing for the future.” Mr. Wilson 
proposed the following six-point pro- 
gram which would benefit the industry 
as a whole: 


“First of all, we must not build up 


T. E. WILSON 





OTC LOOSENS GRIP ON 
PART OF SUBSIDIES 











The Office of Temporary Controls this 
week amended Directive 41, effective 
March 12, to permit the release of sub- 
sidies withheld for violation of the 60 
per cent of quota limitation, provided in 
Control Order 2, which OPA invoked in 
connection with the October 1 to 14, 
1946 partial accounting period. This 
applies, however, only if the total 
slaughter for the entire quota period 
did not exceed the quota. 

Following is the text of Amendment 
10 to Directive 41: 

“Directive 41 is amended by the addi- 
tion of sub-paragraph (7) of Section 
7(e) to read as follows: (7) as used in 
this section 7(e) the phrase “authorized 
quota” was intended and does mean the 
total live weight of livestock, by species, 
authorized to be slaughtered during an 
entire “quota period” or “interim quota 
periods” as such periods are defined in 
Control Order 2—“Livestock Slaugh- 
ter” issued by the OPA; but was not 
intended to and does not apply to addi- 
tional restrictions and limitations made 
on the quantity of livestock, by species, 
within the “authorized quota” that are 
authorized to be slaughtered during 
“part of a quota period.” 


excessive inventories or speculate in 
times like these. In short, we must 
help keep our business safe and sound.” 

“The second point concerns the 
elimination of the appalling waste and 
loss from diseases, parasites, and care- 
less handling of livestock. Estimates of 
this loss run as high as $2,000,000,000 
a year. Combating livestock diseases 
calls for constant vigilance. This is well 
illustrated by our present emergency 
arising out of the recent outbreak of 
foot-and-mouth disease in Old Mexico.” 

“More research is a vital factor in the 
future of our cattle and beef industry, 
and this is the third point in the pre- 
paredness program. We have research 
problems of great magnitude and wide 
scope that need to be tackled, and I 
think the last Congress paved the way 
for a new era in agricultural research 
when it passed the Agricultural Re- 
search and Marketing Act.” 

Next Mr. Wilson pointed out the 
need for modernization of production 
methods all along the line, including 
producers, feeders, processors, dis- 
tributors and transporters of livestock 
and meat. Buildings and equipment 
should be kept in good repair and out- 
dated equipment should be replaced 
with improved machines. It is important 
to find ways of producing and distribut- 
ing beef more efficiently and with less 
risk. 

“Linked closely to increasing effi- 
ciency is improving our quality. Even 
before the war retailers told us that the 
consumer demand for good quality beef 
was growing rapidly. The cattle feeder, 
the processor and the retailer can all 
do a better job selling their product 
if their raw material is of high quality. 
The improvement in quality and type 
of cattle during the last 25 years has 
been amazing, but there is still plenty 
of room for further progress.” 

“Promote our products, and do it con- 
tinuously,” was Mr. Wilson’s sixth 
point. He said “considerable credit 
should be given to the united effort 
made by the industry to keep meat in 
the public mind as a good food. With 
all the research that has been done, 
and new facts that have been developed 
in recent years on the nutritional value 
of meat, we have an unparalled story 
to tell.” 

In conclusion Mr. Wilson emphasized 
that “increased meat consumption 
means better nutrition and better 
health and living standards for our 
people,” and expressed his confidence 
in the continued growth and develop- 
ment of the country and the livestock 
and meat industry. 
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promotion be in helping indi- 

vidual meat industry firms 
through the tough competitive era 
ahead? Will the campaigns and media 
employed be effective in carrying the 
sales messages for their meats and 
meat products to the largest and most 
favorable potential markets? Or will 
a good percentage of their hard-earned 
promotional dollars be wasted on ad 
vehicles unsuited to their particular 
sales and distribution problems? 

According to a number of leading in- 
dustry executives, this coming year of 
stiffening buyer resistance and increas- 
ing competition will cause many 
packers and processors all over the 
nation to analyze and evaluate their 
past and present advertising activities 
in an effort to determine the answers 
to the above questions and to develop 
programs fitted to their needs and cap- 
able of holding sales figures at present 
high levels. 

The return of the buyer’s market, 
most officials feel, will not only foster 
greater promotional effort on the part 
of all food producers intent on filling 
the largest possible share of the aver- 
age man’s 40-ounce stomach, but will 
also throw meat products into acceler- 
ated competition with the automobile, 
the radio and other durable goods for a 
portion of the consumer dollar. This 
situation, industry leaders declare, will 
necessitate hard-hitting product pro- 
motion by every firm in the industry. 


A Grass Roots Survey 


With this situation in mind, THE 
NATIONAL PROVISIONER some time ago 
began to make contact with industry 
sales and advertising executives in meat 
plants all over the country in order to 
gather reliable information concerning 
their experiences with, and evaluation 
of, meat promotional programs and the 
various advertising media, with the 
idea of reporting their collective ex- 
periences for the benefit of all packers. 

The opportunity to draw upon a com- 
mon pool of industry advertising data, 
and to compare various types of pro- 
motional Becht with those of other 
firms performing similar operations, 


H™: effective will advertising ‘and 
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ARTICLE | OF A SERIES 


should prove valuable to packers and 
sausage makers and enable them to 
judge programs in terms of past per- 
formance, to avoid weak-sister media 
and to build efficient campaigns for 
their own products. 


Media which have proved successful 
in moving the products of one meat 
company may also prove of value to 
another company in a different area 
but with comparable volume and similar 
sales and distribution problems. If, for 
example, the sausage manufacturer in 
rural territory gets results with small 
space newspaper ads tied in with dealer 
displays, then the sausage maker in 
another rural section may be able suc- 
cessfully to adapt those vehicles to his 
own sales operation. 


In conducting this survey, THE Na- 
TIONAL PROVISIONER recognized that a 
packer serving a densely populated 
metropolitan area, for example, might 
find certain media better suited to his 
purposes than would a processor with a 
distribution of 300 miles or so in terri- 
tory mostly suburban or rural in nature. 
It was recognized, too, that the so- 
called “green meat houses,” whose 
products lose all identity by the time 
they reach the consumer, had done little 
or no advertising in the past. Conse- 
quently, the magazine made contact 
with only those firms whose volume, 
distribution and locale would represent 
a fairly accurate cross section of the 
whole industry. 


In order to provide a means for 
breaking down the material obtained for 
presentation in a series of articles, 
arranged according to the volume and 
distribution of the companies employ- 
ing the particular promotional pro- 
grams described, the packer executives 
queried were asked to specify their 
firms’ annual sales volume; the exact 
nature and extent of distribution (local, 
regional or national—cities, towns or 
rural); the approximate yearly amount 
spent for advertising purposes; and 
whether or not this expenditure was on 
a definite budget representing a fixed 
percentage of annual sales. 


In gathering data concerning the 





























media, themselves, the official was 
asked to discuss his firm’s experience 
—past or present—with radio, news- 
papers, trade and consumer publica. 
tions, bill boards, car cards, point-of.- 
sale display, truck advertising, cooking 
schools and demonstrations, and was 
also requested to provide specific in. 
formation regarding the type of pro 
grams used, kind of stations or net 
works, type and distribution of news- 
papers and magazines plus the amount 
of space and the consistency of pres- 
entation. The percentage of the total 
advertising budget devoted to each of 
these media was also determined. 

In each interview it was-emphasized 
to the executive concerned that the 
PROVISIONER and its readers were 
primarily interested in a frank ap- 
praisal of the worth of the particular 
media he had used in accomplishing his 
firm’s objectives. In short, he was asked 
exactly what, in his candid opinion, any 
specific program or campaign he had 
conducted did, or did not do, toward 
moving the products of the company. 


Varied Experience Found 


During the four months of the survey, 
THE NATIONAL PROVISIONER representa- 
tive met and interviewed the meat in- 
dustry sponsors of everything from 
televised hour long feature shows to 
retail market product demonstrators. 
He talked with national advertisers 
spending hundreds of thousands of 
dollars a year and with companies 
whose sole advertising had consisted of 
once-a-year good will notices in local 
trade papers. Most of the executives 
had formed definite convictions regard- 
ing the value of media they had used. 

In reporting these various experi- 
ences, the PROVISIONER does not intend 
to make a case either for or against 
advertising in any form, but merely 
attempts to offer its readers a reliable 
basis of comparison for their advertis- 
ing programs. The collective opinions of 
the officials interviewed will be reported 
as given, beginning with the representa- 
tives of those firms whose products are 
distributed on the national geographic 
pattern, and then working down to the 
local operator. 
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Canadian Meat Production 


Reached Peak During 1945 


annual production of beef, veal, 

pork and lamb and mutton in 
Canada increased from less than 1,- 
500,000,000 lbs. to more than 2,500,000,- 
000 Ibs. Canadian exports of meat also 
rose sharply during that period, from 
atotal of approximately 200,000,000 Ibs. 
to almost 900,000,000 lbs. but have de- 
dined since 1945, according to a recent 
Department of Commerce survey. 

In prewar years, Canada’s export 
trade in cattle and beef consisted prin- 
cipally of fairly large numbers of cattle 
destined for the United States and small 
quantities of beef for the United King- 
dom, Newfoundland and Labrador, as 
well as for the United States. With the 
coming of the war, a ban was placed on 
cattle exports to the United States and 
much larger quantities of beef were 
shipped to the United Kingdom. These 
restrictions were assumed to be a war- 
time measure, but they are still in effect 
since the United Kingdom will require 
all the beef Canada can spare. 

Exports of bacon and hams—by far 
the largest single meat export item be- 
fore the war—more than trebled in 
1944, reaching a peak of 696,000,000 Ibs. 
The United Kingdom still demands 
large quantities and will import all that 
Canada can supply during the next two 
years. The present contract covers a 
minimum of 350,000,000 Ibs. in 1947 and 
400,000,000 Ibs. in 1948. 

The United Kingdom will also import 
all of Canada’s exportable surplus of 
hog casings up to 1948. It has requested 
an increase in meats in carcass form 
for sausage manufacture, and would 
like to increase its imports of offal. 


Per capita consumption of meat in 


Dama the years 1939 to 1945 


Canada remained rather steady from 
1920-40 at between 115 and 120 lbs. 
annually, but increased during the war 
to more than 150 lbs., decreasing after 
that peak was reached in 1942. 
Inspected slaughter in Canada in- 
creased to nearly 12,000,000 animals 
in 1944. Under the Meat and Canned 
Foods Act of 1907 the inspection of all 


where they are slaughtered, do not at 
present come within its provisions. The 
charts on this page show Canadian in- 
spected slaughter and meat production. 

Federally inspected slaughter of 
cattle and calves in Canada reached an 
all-time high during 1945, when 2,603,- 
000 animals were handled: The num- 
ber compares with 2,015,000 in 1944, 
1,615,000 in 1943, and an average of 
1,294,000 in 1930-39. Slaughter is ex- 
pected to continue at a high rate be- 
cause of the greatly accelerated demand. 

Cattle numbers appear to have 
reached the peak of the cycle in June 
1945, when there were 10,758,600 re- 
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cial trade or exporting to foreign coun- 
tries. Meats and foods other than those 
from inspected establishments, as well 
as those consumed within the province 
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cember 1, 1945, 9,960,800 cattle were 
reported. In relation to population there 
was a drop in cattle numbers from 1.05 
per capita in 1901 to 0.74 in 1941. 


Exports of cattle and calves have for 
many years been in the country’s 
economy. The United States was the 
leading market until about 1880 when 
the United Kingdom gained first place. 
In 1918, however, the United States 
was again in the lead and, except during 
the early 1930’s when drought condi- 
tions forced liquidation in this country, 
took almost all exports until World War 
II. Then the cattle industry was ex- 
panded to help the United Kingdom and 
an export ban was placed on cattle ex- 
ports to the United States, except dairy 
cattle and breeding stock. 


Except for “Canadian cattle”, the 
breeds of cattle are the same as those 
in the United States. Canadian cattle, 
2 distinct breed developed in that coun- 
try, are black but otherwise similar to 
Jerseys. Many western cattle are 
shipped during the latter half of the 
year from western to eastern Canada, 
chiefly to Ontario, for feeding or for 
immediate slaughter and shipment 
abroad. A large part of the beef and 
veal, especially veal, for domestic con- 


(Continued on page 23.) 
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EEF killing and offal handling operations 
B are going forward more efficiently at the 

plant of the Wimp Packing Co., Chicago, 
as the result of a modernization program being 
carried out there. In Photo 1, general superin- 
tendent Martin Green (left) and John Bussa, 
killing foreman, appear pleased with the baby 
beef (one of the firm’s specialties) resulting 
from the sawing, splitting and scribing oper 
ations shown in Photos 2, 3 and 4. 
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AS NEW FEATURES 


Head working is concentrated in one section shown in Photos 
3and 6. After offal products are cleaned and branded they are 
transferred to the offal cooler below via the vertical chute shown 
in Photo 7. Product “flows” down through this chute over a 
series of baffles set 8 in. apart and at an angle on a metal frame 
within the chute. 

As one part of its program to obtain maximum returns from 
its operations the firm has leased a casing processing room to 
the Independent Casing Co. Although the plant’s killing capacity 
is around 200 cattle per day, this arrangement has several ad- 
vantages inasmuch as a valuable product is saved from tanking 
and from degrading the fats with which the casings would 
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otherwise be rendered, and it permits making an edible fat. 
Photo 8 shows trimming of fat from paunches. The guts 
are first handled at another table (served by an electric lift) 
lose by. After freeing the bladder the round is pulled from 
the ruffle fat, inspected for warts and classified as to domestic 
or export. The middle and bung gut are then freed and the 
middle flushed (Photo 10 shows setting up the bung gut); the 
bung and middle are transferred to the fatting table (Photo 11) 
and fatted. Photo 9 shows the fatting machine in operation 
and the inverting table from which the casings go to the 
sliming machine is in Photo 12. In Photo 13, Earl Schmidt of 
the Independent Casing Co. discusses grading with a workman. 
After chilling the casings are graded, salted and packed in 
barrels for transfer to the plant of the casing company. Al- 
though bladders are now tanked the firm is setting up a table 
to handle them. 
' Other offal are handled in an area adjacent to the casing sec- 
tion. The paunch table, umbrella washer, scalder and cooker, 
chilling vat and trimming table are arranged so that three 
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workers can take care of the entire 
operation. 


Expansion of its killing floor, which is 
now of three-bed size, is another ac- 
complishment in the Wimp program. A 
high level of illumination has been ob- 
tained here through glass block win- 
dows running the entire length of two 
walls. Skylight is also provided. Killing 
floor walls are glazed tile and the floor 
is vitrified brick. 


A plant extension is now being con- 
structed which will enable the firm to 
ship its beef by rail. An unused upper 
floor in the machine shop building is 
being converted into an employe locker 
room. It is planned to add an edible 
rendering unit. 


Myth of Sky-Rocketing 
Pork Explodes, Says AMI 


The myth of sky-rocketing pork 
prices has exploded, the American Meat 
Institute declared this week. In a state- 
ment the Institute pointed out to con- 
sumers: 

“When live hog prices sharply ad- 
vanced a couple of weeks ago, there 
were hysterical predictions, by people 
outside the meat business, that ex- 
tremely high pork prices were on the 
way. However, by midweek as com- 
pared with two weeks ago, pork loins, 
whence come chops, have dropped 6 to 
10¢c per pound, depending on weights, 
in many parts of the country. Other 





Pasteuray Control improves 
your processing standards — 
and reduces your cost... 


Reduces spoilage losses 
and permits faster aging... 


Throughout the entire plant wherever spoilage, 
shrinkage or objectionable odors occur—you 
need Pasteuray Control . . . In the coolers, cur- 

















ing rooms, processing rooms, rendering rooms. 


Pasteuray Control permits meats to age faster. 
Pasteuray Control helps to retain juices and 
flavors that are otherwise lost in shrinkage 
under other conditions. 


Portable Pasteuray is placed where it 
counts most—at the meaty cut surfaces 
and at the bloody neck ends. Portable 
Pasteuray is the only fully electronic ray 
control designed especially for packers 
— suspended on its packer reel, it raises 
or lowers to any height—Pasteuray gets 
right ‘down under” at the trouble level. 
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Since you're concerned about keeping 
your meats in full bloom and color, 
with reduced shrinkage and with proper 
aging—get the full details on Pasteuray 
Control for your plant. 


Portable Pasteuray is suspended at the trouble level 
where discoloration and shrinkage occur first—at the 
bloody neck sections. 


Use only according to instructions. Pasteuray is installed by Posteuray-trained 
specialists to assure maximum effectiveness ond full benefits to your plant. 
Send for details and literature. 


Pasteuray Corporation 


St. Louis 3, Mo. 


2667 Washington Ave., 
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| used by the company, a producer of 








cuts, such as hams, picnics, shouldey; 
and Boston butts have declined moder. 
ately or remained about stationary. 
Consumer demand for the available sup. 
ply of pork—which supply is limiteg 
right now—always determines por 
prices.” 

The Institute said that reports ind). 
cated some retailers were restricting 
their markups on pork. 


Last week the Institute advised eon, 
sumers to “use discretion” in purchas. 
ing pork rather than “to go slow” a 
was reported in the PROVISIONER. 
Institute suggested that buyers not j 
sist on just the fanciest cuts; that po 
from one end of the hog was just 
nutritious and tasty as pork from t 
other end. 


FINANCIAL NOTES 


The board of directors of E. Kahn’ 
Sons Co., Cincinnati, O., at a rece 
meeting declared a 50c dividend on 
shares of common stock and a quarterly 
dividend of 62%c per share on pre 
ferred stock, both payable April 1, 1947, 
to stockholders of record on March 20 
1947. This is the first dividend on com. 
mon stock this year. Dividend payments 
on the company’s common shares last 
year totaled $1.50. All officers and di- 
rectors were re-elected at the board 
meeting. 

An issue of $2,500,000 of 3% per 
cent fifteen-year debentures of the 
Deerfield Packing Corp., Bridgeton, 
N. J., and 3,750 shares of the company’s 
$100 par value 4% per cent preferred 
stock have been offered to investors. 
Both debentures and stock are priced at 
par. Proceeds of the financing will be 


frozen foods and other commodities, to 
retire $1,180,000 of 4 per cent bonds 
due in 1956 and to increase working 
capital. The offerings were made 
through Central Republic Co., E. H. 
Rollins & Sons and A. C. Allyn & Co., 
New York city. 


FAT SALVAGE SURVEY 


The American Fat Salvage Committee 
Inc., has engaged Kenyon Research 
Corp. to do continuing research, meas- 
uring the extent of housewife par- 
ticipation in the fat salvage campaign. 


| Starting March 1, 1947, field studies are 


being made at intervals of ap- 
proximately 60 days, beginning in the 
northern Ohio area, which has served 
as a “thermometer area” in previous 
fat salvage surveys. 

From these spot surveys, the com- 
mittee has been able to develop 4 
formula which forecasts the trend of 
fat salvage collections for two or three 
months in advance. It is expected that 
continuing research will not only fore- 
cast future collections, but enable the 
committee to keep up to date on public 
attitude toward saving used cooking 
fat and turning it over to the meat 
dealer. 
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Canadian Meat Industry 


(Continued from page 19.) 


sumption is derived from farm slaugh- 
terings or from local butchers. 

The Canadian government succeeded 
in greatly increasing pork production 
during the war years to supply as much 
cured pork as possible to the United 
Kingdom. It subsidized producers of 
grain and hogs and paid consistently 
higher prices for bacon for shipment to 
the United Kingdom, rationed meat in 
Canada and stopped exports of hogs 
and pork to other countries. Late in 
1943, grain prices were increased in the 
prairie provinces to a point which made 
hog production unattractive in that 
area, and high income taxes and labor 
shortages were retarding factors. As a 
result, hog numbers consistently de- 
dined and on December 1, 1945, the 
total was 5,853,000 head. This compared 
with 9,473,000 on December 1, 1943. 
This downward trend is at present not 
expected to continue and pork exports 
to the United Kingdom may remain at a 
much higher level than during the pre- 
war period. 


Wants Permanent Market 


Canada has been striving to acquire a 
permanent position in the British pork 
market, and has been concentrating on 
the Yorkshire hog, to compete with the 
Danish Landrace. Other breeds include 
Tamworth, Berkshire, Duroc Jersey, 
Chester White, Poland China, Hamp- 
shire and Large Black. 

Hog production in Canada kept pace 
with population increases up to 1921. 
After that time it soared rapidly ahead, 
advancing from about 0.39 hogs per 
capita to 0.62 in 1942. It did not ex- 
pand, however, in relation to farm land. 
In 1901 there were 3.7 hogs per 100 
acres and in 1942, 2.9 hogs per 100 
acres. 


The sheep industry in Canada is re- 
latively unimportant. The domestic de- 
mand for lamb and mutton is quite 
small, averaging annually about 5 lbs. 
per capita. However demand in the 
United Kingdom is strong and sheep 
and lamb carcasses are being exported 
to that country in fairly large numbers. 
There is an export embargo on sheep 
and lambs to the United States. 


AMI PROGRAM PRAISED 


Endorsement of the American Meat 
Institute’s meat educational program by 
several state wool growers’ association 
conventions, and compliments from con- 
vention speakers on the Institute’s per- 
sistent efforts to untangle OPA’s un- 
workable meat controls have featured 
meetings in South Dakota, Idaho, Mon- 
tana, Washington, Oregon, California, 
New Mexico and Colorado. 


In Yakima, the Washington Wool, 


Growers Association convention en- 
dorsed the Institute’s meat educational 
program, and called on local Washing- 
ton state meat packing companies to 
support this activity. At Pocatello, 
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Casey Jones, secretary of the National 
Wool Growers Association, told Idaho 
lamb and sheep growers: “I want to 
compliment meat packers and the 
American Meat Institute on the work 
they are doing in meat education, and 
in the leadership the organization dem- 
onstrated in its struggle with OPA.” 


J. C. Petersen of the Petersen Sheep 
Co. told the Oregon Wool Growers As- 
sociation at Eugene: “This convention 
should compliment the Institute on its 
meat educational program.” 


The Western South Dakota Sheep- 
growers Association, meeting at Belle 
Fourche, was another state association 
to endorse formally the AMI meat edu- 
cational program. 


ALUMINUM FOIL WRAPPERS 


Beatrice Foods, Inc., Chicago, recently 
put on the market butter wrapped in 
aluminum foil. The wrapper is said 
to afford better protection against flavor 
loss, foreign odor absorption, loss of 
weight and oxidation. It is necessary to 
laminate a thin layer of parchment to 
the aluminum foil to prevent an un- 
favorable butter reaction which would 
take place if the butter made direct 
contact with the foil. 


A continuous low cost process of 
laminating parchment paper to alumi- 
num foil, developed by the Reynolds 
Metal Co., has reduced the cost of the 
foil wrapper to a point where it can 
compete favorably. 




















Fully developed, standard Voraror chilling 
and plasticizing units are available in a widely 
useful range of sizes, with rated capacities 
of 3000, 5000, 





and 10,000 lbs. per hour 





In res CONSUMER LARD 


OTATOR chilling and 
plasticizing equipment 


this helps produce what 
women prefer—a uniformly 





is one of the reasons why 
certain nationally known 
brands of lard have at- 
tained the level of a fine 
shortening, in quality and 
consumer acceptance. 
VOTATOR equipment 
chills the hot fat in seconds 
as it flows through the 
closed, controlled system. 
Combined with scientific 
agitation under pressure, 


bale 





smooth, creamy, even-tex- 
tured lard. 

VoraToR equipment cuts 
chilling and plasticizing 
cost. You can afford it even 
if you’re not the biggest 
packer on earth. The Gird- 
ler Corporation, Votator 
Division, Louisville 1, Ky. 

DISTRICT OFFICES: 


150 Broadway, New York City 7 
2612 Russ Bidg., San Francisco 4 
617 Johnston Bidg., Charlotte 2, N. C. 


Votator—is a trade mark (Reg. U.S. Pat. Of.) 
applying only to products of The Girdier 
Corporation 
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Crate Loading and Unloading 
Now Performed Mechanically 


NE of the costliest jobs in the 
O canning operation is loading and 

unloading the retort crates with 
the filled containers. Until very re- 
cently this task was performed man- 
ually. The usual method is to have a 
batcher take the cans as they come 
from the closing machine and place 
them in the retort crate. For the aver- 
age closing machine, with a capacity 
of 200 cans per minute, two batchers 
are usually needed to load the ma- 
chine’s output into crates. 


The work is hot and strenuous be- 
cause of the bending required to load 
the lower layers of the retort crate, 
necessitating the employment of male 
help. The unloading of the retort crates 
is similarly a tedious task with the dif- 
ference that it requires more help to 
unload the same number of cans since 
it is more difficult to take the packed 
cans from the crate than to lift the 
loose cans from the feed apron of the 
closing machine. Unloading, because of 
its difficult nature, is also performed 
by male help. 


In the past efforts have been made 
to develop and use loaders and unload- 
ers, but they generally were rejected 
because of the rough handling they 
gave the cans. These machines were 
built around a gravity type of feeding 


in which the traveling cans collided 
too frequently and too hard with the 
result that many of the seams were 
weakened and the cans dented. 


There is now available a completely 
automatic hydromagnetic crate (round) 
loader, developed by the W. F. and John 
Barnes Co., Rockford, Ill. The develop- 
ment was performed in the plant of a 
large eastern canner in conjunction with 
the canner’s engineering staff. The 
original model has been in continuous 
production operation since 1944, giving 
satisfactory results and allowing the 
equipment manufacturer to eliminate 
the kinks always found in a new prod- 
uct. The current model has met with 
interest in the meat canning industry 
and the manufacturer is working with 
one midwestern meat packer on the 
development of a machine to handle the 
square type of crate. 

The machine is capable of handling 
up to 400 cans per minute, or the out- 
put of two closing machines, loading a 
standard 700-can retort crate in 1% 
minutes. The machine is completely 


automatic. It collects, counts and loads 
the containers into the crates and is 
capable of handling either cans or glass 
jars. 

Cans pass from the closing line onto 
the storage conveyor via a worm screw 





VIEW SHOWING STORAGE CONVEYOR AND DISC ON WHICH CANS ARE 
ASSEMBLED BEFORE BEING LIFTED BY MAGNET 
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PLACING TIER OF CANS IN 
RETORT CRATE 


feed. A counter determines the number 
of cans that are passed onto the ro- 
tating collecting disc which is the same 
diameter as the retort crate. When the 
count is complete and disc is filled, a 
gate is automatically closed which stops 
momentarily further flow of cans to the 
disc. The waiting magnetic arm above 
the disc is lowered hydraulically and 
picks up the cans or jars. (The machine 
can be quickly adjusted to handle va- 
rious heights of cans coming from dif- 
ferent lines. This is of interest to the 
plant which has on and off production 
of different type of cans as the various 
closing machines can be bled into one 
crate loader.) As soon as the cans are 
elevated, the gate opens and the col- 
lecting disc is again filled. 


While the disc is being filled the 
magnet frame is swung 145° into posi- 
tion directly over the waiting crate 
The cans are lowered into the empty 
crate, released and the magnet is re- 
turned to its position above the collect- 
ing disc. The cycle is repeated until 
the crate is filled. Once the crate is 
filled the unit stops until the crate is 
removed and an empty registered in 
loading position. On the larger units 
the loaded crate is ejected onto a con- 
veyor leading to the retorts while an 
empty crate is fed into position. 


A number of advantages are claimed 
for the machine. It can be used om 
either glass or tin containers with equal 
freedom from breakage or denting. 
The unit can be adjusted to the speed 
of the closing machines which, in turn, 
can be regulated with the consistency 
of the product packed. The level from 
which the magnetic arm operates can 
be adjusted to suit the height of the 
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GUARANTEE The Townsend Skinner and 
Flesher is completely guaranteed against 
defective workmanship and material. If 
for any reason the machine is unsatis- 
factory, it may be returned within 30 days 
for full credit. 
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Here’s the answer: NO SKIN IS TOO SMALL 
OR TOO LARGE FOR THE TOWNSEND SKINNER. 


This versatile, easy to handle machine takes Hams, Picnics, 
Shoulders, Jowls, Hocks, Backs, Bellies, Bacon and Scrap 


Trimmings right in stride. With a Townsend Skinner 


working for you, you revise your production costs 
downward because fleshing and skinning costs which 
formerly ran to 4¥c per Ib. drop to a remarkable low 
of %c per |b. including labor. 


Operating a Townsend is simple. For example, on backs, 
bellies and bacon, an operator with only average skill, 
merely feeds the cut into the machine which skins and 
fleshes completely. The finished job is comparable to wet 
fleshing without the presence of water. 


WRITE today for the informative 
illustrated Townsend Booklet. See 
how the Townsend Skinner and 
Flesher pays for itself in a short 
time and also brings additional 
revenue. ‘ 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole ...one sided or 
reversible...equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 
are everlasting plates 
guaranteed for five years 


against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives andR Parts for 
all Sausage Mach: b 


Send for full particulars! 


THE SPECIALTY 


MFRS. SALES CO. 


Chas. W. Dieckmana 
2021 Grace St., CHICAGO 18, ILL. 








container and the loading disc can be 
adjusted to the diameter of the con- 
tainers. The loading is performed so 
that each retort has the maximum num- 
ber of cans it will hold. (In the strap- 
ping method of batching the pattern 
of the cans often is broken, as the cans 
slip from the strap and an odd number 
of cans is loaded into the crate.) 

The whole machine is electrically in- 
terlocked for safety. However, the nine 
hydraulic controls are centrally located 
and at the will of the operator any of 
the machine’s functions can be per- 
formed manually. 


The big advantage of the machine lies 
in its automatic operation. It is not 
necessary for the plant to have con- 
veyors leading to the retorts. If the 
plant is using industrial lift trucks, 
often the most economical manner of 
moving loaded retort crates, it is only 
necessary for the machine to be pro- 
vided with a conveyor apron onto which 
the loaded and empty crates can be 
placed while the lift truck moves the 
loaded crates into the retort room and 
brings back the empties. Even where 
the retort crates are moved by over- 


-easily move the loaded crate from the 





head trolley, the steam tender eg, 


hydromagnetic crate loader 
retort. 

It is estimated the machine may saye 
about $8,000 per year in labor costs per 
canning line of two closing machines, 


to the 


















FROZEN FOOD INDUSTRY MEET 


An attendance of more than 5,000 is 
expected at the first industry expositioy 
of frozen foods and the annual conven. 
tion of the National Association of 
Frozen Food Packers to be held in the 
Civic Auditorium, San Francisco, Mare) 
19 to 21. Authorities in the frozen f 
industry will analyze major economj 
and technical problems and group mee 
ings will be held by broker, distribu 
and allied trade groups. Almost 100 ex 
hibitors have received booths. Arrange 
ments have been made for a special Bal. 
timore & Ohio train to leave New Yo 
city on March 14 and pick up passengers 
in Philadelphia, Baltimore, Washingto 
Pittsburgh and Chicago, arriving in Sap 
Francisco on March 18. 





Morrell Promotes Return of Red Heart 


John Morrell & Co., Ottumwa, Ia., 
has announced plans for extensive sales, 
advertising and promotional campaigns 
in connection with the return of Red 
Heart dog food in tin containers. The 
ad campaign broke last week with 
1,000-line initial announcements in 
newspapers of several leading cities, 
backed up by spot radio. Full page 
color ads are scheduled for early ap- 
pearance in the Saturday Evening Post 
and Life. 


The company, which claims to have 
led the field in moist dog food sales 
prior to the war, reports that Red 
Heart is now being produced in quan- 
tity at the Ottumwa, Ia.; Sioux Falls, 
S. D.; and Topeka, Kans., plants. A con- 
tinuous promotional program will be 
carried out using newspapers, maga- 
zines and radio to boost the product to 
its prewar position. National distribu- 
tion, officials state, will be achieved in 
the near future. In making the an- 
nouncement of Red Heart’s return, the 
company pointed to figures from the 
National Consumer Panel placing the 
1941 canned dog food market at 940,- 
000,000 Ibs. and declared that “we will 
make an aggressive effort to secure our 
share of a postwar business which 
should be equally large.” 


CARTOON 
TYPE AD 


One of a series of comic 
strips on the general theme 
that dogs are overjoyed to 
be able to get moist Red 
Heart dog food again. 
Copy promotes the three 
flavors — beef, fish and 
cheese—urging that they 
be fed in rotation. 
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The firm claims to be the only dog 
food manufacturer in the field to pro 
mote a three-flavor, varied diet for 

















dogs. Advertising will urge the buyer 
to feed the three flavors—beef, fish and 
cheese—in rotation. 
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Increase Sales... 


Stop fat loss 2x pork sausage 


with Land O’ Lakes Nonfat Dry Milk Solids 






The addition of Land O’Lakes NonFat Dry 
Milk Solids to your present sausage formulas re- 
sults in greater retention of fat. Thus, excessive 
fat loss—which makes pork sausage products 
shrink and shrivel—is eliminated. In addi- 
tion, these solids improve the flavor and appear- 






















5 Ways Better 


improvesautritivedual ance of your sausage, and lower the cost of manu- 
’ ity by adding prose, facture by increasing the yield . . . This means 
calcium aod lactose INCREASED SALES and profits! 


e Improves color 
flavor 


Maintain your reputation for good quality by in- 
corporating Land O’Lakes Nonfat Dry Milk Sol- 
ids in your pork sausage products. It can be used 


without changing your present formulas in any 
way. 


e Improves 
proves texture 40 


d 


e im " 
slicing quality 


e Helps bind me 
gether 


at to- 


Branches and brokers in principol 
cities, or write direct to: 











“Land O'Lakes” and the Indian girl are registered trade marks of Land O' Lakes Creameries, Inc. .* 


. 
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Hundreds of users attribute a large portion of 


their boiled ham business to the improvements 
they have attained by using ANCO Ham Re- 
tainers. These Stainless Steel Retainers are 
DURABLE — CONVENIENT — SANITARY. Pat- 


ented spring covers insure uniform firmness and 


shape without using a press. Write for prices. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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Personalities and Fivents 











__of the Week____ 


@ Clifford Smith, former owner of the 
Temecula Meat Co., Temecula, Calif., 
has taken over the operation of the 
Vista Meat Packing Co., Vista, San 
Diego county, Calif. He has been in the 
meat business in various secticns of 
southern California for a number of 
years and only recently disposed of his 
interest in the Temecula plant. 

@ The Columbia Packing Co. has been 
organized at Boston, Mass., to manu- 
facture and process meat products. Offi- 
cers of the corporation are: President, 
Harry L. Drucker; vice president, Mor- 
ris M. Sherman, and treasurer, Sidney 
A. Lang. William D. Neville has been 
appointed general manager of the com- 
pany, Howard E. Wadleigh, comptroller, 
and Nathan Goodman, traffic manager. 
All of the officials were formerly con- 
nected with the Colonial Provision Co. 
of Boston. 

@ Andrew David Griffith, 23 year old 
president of the Southland Provision 
Co., Orangeburg, S. C., was recently 
elected president of the Orangeburg 
Chamber of Commerce. The young busi- 
ness executive is also president of the 
Griffith Chemical Co., the only soap 
producing firm in the state. A feature 
story on Griffith is slated for early pub- 
lication in the Pic Magazine section, 
Going Places, devoted to descriptions 


, of young men in America who show 


promise of building prominent ard suc- 
cessful careers for themselves. 

® Twenty-two representatives of 11 
meat packing firms in the San Antonio, 
Tex., area attended a recent American 


Meat Institute luncheon at the St. 
Anthony hotel in that city. William 
Roegelein of the Roegelein Provision 
Co., San Antonio, presided at the meet- 
ing. George M. Lewis, AMI department 
of marketing director, discussed the 
present meat industry situation and de- 
scribed the services provided by the 
various Institute departments for mem- 
bers. Packers attending the luncheon 
were: C. A. Morley, Geo. A. Hormel & 
Co.; J. D. Oppenheimer and M. Chall- 
derd, Alamo Dressed Beef Co.; Rufus 
Haby, Apache Packing Co.; A. A. Schie- 
felbein, John Morrell & Co.; W. F. Price; 
W. C. Roberts and C. M. Lebermann, 
the Rath Packing Co.; Art Ram, Berry 
Packing Co.; J. C. Peyton, Peyton Pack- 
ing Co.; A. Sitterle, Armour and Com- 
pany; E. C. Kodel, B. J. Nelson, B. 
Howell, H. E. Doty, H. H. Wedeman, 
J. D. Campbell and D. E. Young, Swift 
& Company, and William Roegelein, 
William Roegelein, jr., A. C. Roegelein 
and A. B. Nelson, the Roegelein Provi- 
sion Co. 


@ Mr. and Mrs. Wm. F. Schluderberg, 
The Wm. T. Schluderberg—T. J. Kurdle 
Co., have returned to Baltimore from a 
vacation trip to California where they 
spent several weeks at Newport Beach 
and Los Angeles, later driving to Las 
Vegas, Nev. Frank Kennedy, California 
representative for the Visking Corpora- 
tion, accompanied Mr. and Mrs. Schlu- 
derberg to Las Vegas. 


@ At a meeting of the stockholders of 
Geo. A. Hormel & Co., Austin, Minn., 
on December 10, 1946, the first meeting 
since the death in June, 1946, of George 
A. Hormel, founder of the firm, his son, 
Jay C. Hormel, for many years presi- 
dent of the company and now chairman 
of the board, discussed his father’s life 





Coronet Packing Co. Adding 
Beef Cooler, Other Facilities 


Coronet Packing Co., Los Angeles, 
Calif., is constructing a new cooler 
building measuring 65x90 ft. which will 
have a capacity of 600 beef carcasses. 
In addition to the cooler facilities the 
structure will include a boning cellar 
and freezer room with three separate 
compartments. A refrigerated loading 
dock will be built adjacent to the new 
building. 

Coronet is also completing the in- 
stallation of rendering facilities, in- 
cluding two cookers, dryer, hasher and 
washer, crusher and blow tank. 


Rendering equipment was furnished 
by Standard Steel Co. of Los Angeles, 
with supplementary equipment fur- 
nished by John J. Dupps Co., Cincin- 
nati. Future plans include the building 
of new offices and an addition to pres- 
ent killing facilities. 


Eastern Packers Group Will 
Celebrate 25th Anniversary 


The Eastern Meat Packers Associa- 
tion, oldest regional meat packer group 
in the Unted States, will celebrate its 
twenty-fifth anniversary with a silver 
jubilee dinner and show at the Hotel 
Pennsylvania, New York city, Friday, 
March 21. The annual business meeting 
at which 1947-48 officers will be elected 
will be held during the afternoon pre- 
ceding the dinner. Herbert Rumsey, jr., 
vice president of the Tobin Packing Co., 
is 1946-47 president. 


Hugo Slotkin, vice president of Hy- 
grade Food Products Corp. and a for- 
mer president of EMPA, is chairman of 
the affairs committee for the annual 
dinner. Other members serving with 
him are F. Howard Firor, vice presi- 
dent of Merkel, Inc.; G. W. Kern, presi- 
dent of George Kern, Inc., and G. A. 
Schmidt, president, Stahl-Meyer, Inc. 
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PACKER ADMAN VETERAN 


S. D. (Stu) Lyons, veteran Swift & Com- 
pany adman, recently was honored after 
completing 25 years of service with the 
firm’s advertising department. Lyons, who 
is known in meat industry circles for his 
ready wit and keen sense of humor, first 
joined the company as a copy writer in 
1922. A Wérld War I veteran, he is a 
past commander of General John Swift 
American Legion post in Chicago. He is 
shown at the left above as he received the 
American Meat Institute’s 25-year pin from 
Vern Beatty, Swift advertising manager. 





in terms of its significance in the life 
of his community and his country and 
his business philosophy and accomplish- 
ments. At the suggestion of one of 
the stockholders the talk was printed 
and was recently distributed to stock- 
holders and employes. 

@ The E. Kahn’s Sons Co., Cincinnati, 
O., recently purchased a one-story brick 
building in that city comprising 30,000 
sq. ft. of floor space at a reported $90,- 
000 price. The building, presently occu- 
pied by the Fruehauf Trailer Co., under 
a lease which still has seven years to 
run, will be used by the packing firm 
as a garage, according to Louis E. 
Kahn, vice president of the company. 


@ Mr. and Mrs. Matt H. Brown, Great 
Falls Meat Co., Great Falls, Mont., ex- 
tended their recent trip to the conven- 
tion of the Western States Meat Pack- 
ers Association in San Francisco by an 
additional excursion to Los Angeles. 

@® Personnel changes affecting four top 
supervisory employes of Swift & Com- 
pany were announced recently: R. O. 
Lindsey, formerly superintendent of 
the Marshalltown, Ia., plant, has been 
transferred to Columbus, O., as super- 
intendent there; W. I. Moyers, formerly 
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assistant superintendent, has been 
named superintendent of the Denver, 
Colo., plant, succeeding Paul Young 
who recently retired; E. J. Vondra, for- 
mer assistant superintendent at San 
Antonio, Tex., succeeds Lindsey at 
Marshalltown, and I. C. Brinson, for- 
merly division superintendent, has been 
named to succeed R. A. Rutland as su- 
perintendent at Moultrie, Ga. Rutland 
retired from his duties there recently. 
® Louis F. Busch, 80, part owner and 
former president of the H. F. Busch 
Co., Cincinnati, O., sausage manufac- 
turing firm, died in that city recently 
of a heart attack. Until his retirement 
in 1927, Busch headed the company 
which was founded by his father. He 
had worked for the firm over 50 years. 
@ Erwin Sklar, owner of the Federal 
Meat Packing Co., formerly located at 
4301 E. Vernon ave., Los Angeles, re- 
ports that he has temporarily discon- 
tinued business due to expiration of his 
lease, but expects to announce his fu- 
ture plans shortly. 

@ The CPA has approved application 
of the Southern Candy Co., Columbus, 
Ga., for construction of a $300,000 
slaughtering and meat processing plant, 
Ellis B. Land, treasurer of the company, 
announced recently. 


® John Holmes, president of Swift & 
Company, is one of three prominent 
food industry executives named to the 
business advisory committee of the 
U.S. Department of Commerce, it was 
announced recently by annaieny w. 
Averell Harriman. 

®@ E. Murray Browne, president of E. M. 
Browne & Co., New York city brokerage 
and exporting firm, recently left on an 
extended trip to Newfoundland to 
arrange for the exportation of meats 
and other food products to that country. 
® The B & M Co. of Long Beach, Calif., 
is constructing a new plant with 18,000 
sq. ft. floor area at 16th and Daisy ave., 
Long Beach. As soon as present facili- 
ties are completed the company expects 
to engage in the cutting, boning, smok- 
ing and packing of meats. 

® The Hutchinson (Kans.) Packing Co., 
which has been operated since 1939 by 
Safeway Stores, Inc., ceased slaughter- 
ing operations and was permanently 
shut down this week. O. M. Goodman, 
manager, explained that the Safeway 
company had acquired the plant to sup- 





Name officers and directors 
of Balentine Packing Company 


Beattie B. Balentine has been ap- 
pointed president and treasurer of the 
Balentine Packing Co., Greenville, S.C., 
succeeding the late W. Louis Balentine 
who died in November, 1946. W. H. 
Balentine, jr.. has been named vice 
president and secretary and Marshall 
Balentine is vice president and assistant 
treasurer. The three officers and C. C. 
Bruce comprise the firm’s board of 
directors. They have announced plans 
for an expansion program and continua- 
tion of the policies of the late president. 


_ @ Petersen’s 


plement its meat supply during the 
period of shortages and that its opera- 
tion was not profitable under normal 
conditions. 


@® Kenneth W. Hatcher, assistant man- 
ager of the Harrisburg, Pa., branch of 
Wilson & Co., for the past three years, 
has been named manager. He has been 
with the firm for 12 years, as a sales- 
man in Hazleton and in the district 
sales office in Philadelphia. 


Wholesale Butchers of 
Watsonville, Calif., will shortly spend 
about $25,000 rehabilitating the pres- 
ent plant. Plan alterations include the 
installation of a new loading dock, 
breaking room and cooler. 


@ Application for a $27,000 improve- 
ment project of the J. Fred Schmidt 
Packing Co., Columbus, O., has been 
approved by the CPA. The firm will 
build a new boiler room and increase 
its sanitation facilities. 


@ R.C. Pollock, general manager of the 
National Live Stock and Meat Board, 
addressed the thirty-fourth annual con- 
vention of the Kansas Livestock Asso- 
ciation at Wichita, March 13. His 
subject was “Some of the Latest Devel- 
opments in Meat and Meat Promotion.” 


@ The Imperial Valley Lamb Feeders 
Association was organized as a branch 
of the California Wool Growers Asso- 
ciation at a meeting in Brawley, Calif., 
February 24. A. Ross Arthur of South 
Gate, was elected president; Robert F. 
Burbank of Brawley, secretary. 


@ The basketball team of the Herman 
Falter Packing Co., Columbus, O., was 
recently crowned the championship 
team in the basketball league of that 
city. 

@ Mr. and Mrs. Carl Herrud, Herrud & 
Co., Grand Rapids, Mich., have just re- 
turned to their home city after a three- 
week vacation in Los Angeles. 


® The Wisconsin Swine Selection Co- 
operative was recently formed at the 
Wisconsin College of Agriculture, Madi- 
son, to work for the improvement of 
the types of swine raised by farmer 
members. 


@ A recent fire at the Frank Sausage 
Co., Milwaukee, Wis., destroyed the 
first floor office and damaged the second 
and third floors of the building, accord- 
ing to LeRoy Klenzendorf, sales mana- 
ger of the firm. 


@ The Central Packing Co., Cape Girar- 
deau, Mo., has announced plans for the 
construction of 50x150 ft. concrete 
addition to present processing facilities 
and a large garage to house the firm’s 
growing truck fleet. 

@® The H. H. Meyer Packing Co., Cin- 
cinnati, O., has purchased a three-story 
brick building located near the present 
plant site which will be utilized at a 
later date for automobile and truck 
storage. 

® Criminal informations charging the 
National Packing Co., Inc., St. Louis, 
Mo., and two of its officers with viola- 
tion of a wartime set-aside order by 
diverting an estimated 637,980 lbs. of 
beef from the government to civilian 








Lewis Named President 
of Deerfoot Farms Co. 








Albert Lewis, who has been vice 
president and general manager of Deer- 
foot Farms Co., Southboro, Mass., since 
January, 1944, was 
elected president at 
a meeting on 
March 11 of the 
directors of the 
National Dairy 
Products Corp., of 
which Deerfoot 
Farms is a_ sub- 
sidiary. 

Since Lewis 
became associated 
with Deerfoot 
Farms in 1944, the 
plant has been re- 
modeled through- 
out and modern- 
ized. Capacity has 
been increased and the firm now manu- 
factures a complete line of smoked and 
ready-to-eat meats and sausage. Future 
plans call for constructing a plant cap- 
able of producing ten times the capacity 
of the present one. 

Prior to joining Deerfoot Farms, 
Lewis had 32 years experience in the 
meat packing industry. He started with 
George Kern Co., New York city, 
remaining with the plant when Adolph 
Gobel purchased it. He learned all 
phases of the business and in 1932 he 
and Frank M. Firor entered a partner- 
ship, the Frank M. Firor Co., of which 
Lewis was vice president. After four 
years Lewis withdrew and acquired a 
partnership in the Colonial Provision 
Co., Boston, where he was again vice 
president and devoted his time to the 
production and sales departments. He 
remained until 1943 and early the next 
year joined Deerfoot Farms. 





ALBERT LEWIS 





consumption were filed last week in the 
federal district court there. Ely Glazer 
and Abe Multin are the executives 
named in the suits. 

@ Fred Peters, 70, former president of 
the Crawford Commission Co., Cincin- 
nati, O., died recently at his home. 

@ In the ninth annual Top O’Texas 
junior livestock sale held recently at 
Amarillo, $1,310 was paid to Billy Dan 
Graham for his 655-lb. prize winning 
Hereford calf, highest priced club calf 
ever sold in the Panhandle. It was 
bought by the Panhandle Packing Co. 
of Pampa. 

@ B. L. Lochinaw has construction un- 
der way on a refrigerated meat and 
food locker plant, near Palmdale, Calif. 
@ The annual golf tournament and din- 
ner of the Associated Meat Jobbers of 
Southern California was held recently 
at the Brentwood Country Club, Les 
Angeles. 

@ The Woodward Packing Co., Okla- 
homa City, Okla., has received CPA ap- 
proval for construction of a packing 
plant. 
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H. J. MAYER & SONS CO., INC. 








In many communities you'll find a certain brand of ham 
consistently leading the field. It is always in brisk demand 
and readily gets top-of-the-market prices. These market 
leaders are the product of the NEVERFAIL 3-Day Ham 
Cure. What keeps them “in the money” is their good 
taste .. . their genuine, old-fashioned, full-bodied ham 
flavor, topped by a special spicy goodness all their own. 
NEVERFAIL adds this extra goodness because it Pre-Seasons as it cures. A special 
blend of spices goes in with the cure... permeates every morsel and fibre of the meat. 
It makes for just plain good eating! And these hams Jook as good as they taste. The 
color is an even, appetizing pink. The texture is uniformly tender, firm and moist but 
never soggy. 


The NEVERFAIL 3-Day Ham Cure also keeps you “in the money” by providing im- 
portant production economies. The shorter time in cure means longer profits. Using 
this ready-mixed compound saves mixing your own preparation . . . eliminates one 
whole operation with its uncertainty and high labor cost. Write today for complete 
information. 


Pre-Season your bacon, sausage meats and meat loaves! Use NEVERFAIL Pre-Seasoning 
Cure as a rubbing compound and in your chopper. 


6813 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 


IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 
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Early Spring Lamb 
Crop Declines for 
Sixth Year in Row 


OR the sixth successive year, the 

early spring lamb crop in the prin- 
cipal producing states is smaller than 
a year earlier, the Bureau of Agricul- 
tural Economics reported this week. 
The estimated 7 per cent decrease this 
year points to the smallest early crop 
in over two decades. The light crop this 
year results largely from a decline in 
breeding ewes. The number of lambs 
saved per hundred ewes is somewhat 
lower than the rather high percentage 
for last year, but is above average. 

Marketings of early lambs before 
July 1 this year probably will be even 
smaller compared with last year than 
the decrease in the early lamb crop 
would indicate. So far, lambs are de- 
veloping somewhat slower this year 
than last. Moreover, the subsidy pay- 
ments in effect until June 30 last year 
induced producers to push their lambs 
at that time. 


Weather and feed conditions to March 
1 in the early lambing states were va- 
ried but slightly on the favorable side. 
While February weather brought im- 
provement to prospects in California 
and maintained a good outlook fer most 
sections of the Pacific Northwest, it was 
too cold to promote new grass and 
grain pastures in Texas and in the 
southeastern states. Hay and feed sup- 
plies have been adequate to plentiful, 
except in parts of Texas. In California, 
the leading early lamb producing state, 
the winter season was unfavorable with 
only light rainfall. However, conditions 
turned for the better in February and 
feed prospects have brightened, though 
timely rains will be needed. 

Range feed is short in Texas. Cool 
temperatures and lack of surface mois- 
ture have delayed the start of new 
feed. In the Pacific Northwest, most 
sections experienced a favorable winter 
season. Feed supplies are sufficient and 
feed prospects are good. The early win- 
ter was favorable in the southeastern 
early lambing states, but cold weather 
in February, with heavy snows in some 
sections, restricted grazing and has re- 
tarded the growth of new feed and 
grain pastures. 


The condition of California early 
lambs averaged only slightly better than 
a year ago at this time but was def- 
initely lower than prospects two years 
ago. With a reduction in the number of 
breeding ewes and some decrease in 
the percentage lamb crop, the number 
of early lambs will be about 7 or 8 per 
cent smaller than last year. 

In Arizona, the early lamb crop is 
down from last year because of the 
smaller number of ewes. Range feed is 
slow in developing because of light 
rainfall. Early lambs are still on farm 
pastures. 

In Texas, cold weather prevailed dur- 
ing the winter months and February 
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yas exceptionally dry. The development 
of early lambs has been retarded ex- 
ept for scattered flocks being fed 
grain and supplemental feeds. Ewes 
are in only fair condition. With the de- 
layed development of green feed, the 
movement of early lambs and of year- 
jing lambs and wethers is expected to 
be somewhat smaller and later than 
usual. 


Reports from the southeastern states 
indicate that somewhat larger percent- 
ages of ewes had lambed by March 1 
than last year. However, the percent- 
age of lambs saved is smaller. With ewe 
numbers about the same as last year, 


the early lamb crop will be down 
slightly. Tennessee lambs are in fair to 
good condition, but development has 
been slow. If the weather is favorable 
for the next two months, the peak 
movement in Kentucky should come 
about the first week in July, which is 
about the usual time. 


The Missouri lamb crop percentage is 
down from last year but the proportion 
of ewes lambed before March 1 is 
higher. Ewes and lambs were reported 
in good condition about March 1. 

The northwestern states lamb crop 
will be down from last year, and the 
number marketed before July 1 is ex- 


pected to be materially below last year, 
when lambs were pushed to take advan- 
tage of the subsidy payments. 


BAD BRAKES AND ACCIDENTS 


Analysis by the Interstate Commerce 
Commission of motor truck accidents 
attributable to mechanical defects shows 
that faulty brakes constitute the major 
cause. Tires are second with about 17.3 
per cent of the accidents caused by such 
failures. Tire failure accidents are in- 
creasing yearly showing the need for 
better maintenance. 
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Farmers reduced numbers of all species of livestock during 1946. During the next few years cattle numbers may continue the down- 

ward movement of the numbers cycle begun in 1945. Beef and veal production will be heavy during the next year or two as 

numbers decline. Hog numbers are now the lowest since 1941, but very high prices are encouraging production which will be 
reflected in increased pork output late in 1947 and 1948. (Charts by BAE.) 
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lard pak 
* bacon pak * genuine 
grease-proof * sylvania 
cellophane * special papers 
* printed in sheets and rolls. 


..- when merchandising was a matter of “personal 
magnetism” (and little competition) it mattered little what 
the wrap (if any) was like. TODAY... the package itself must have 
that magnetism in order to make the customer reach for 
it instead of its glamorous neighbor. DANIELS specialize 








DANIEL MANUFACTURING COMPANY 
RHINELANODER, WwiscONstin 


FRINTERS *© CREATORS «+ DESIGNERS 


PREFERRED PACKAGING SERVICE 
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NEW EQUIPMENT oncsscias 





HYDRAULIC ELEVATORS 


A complete line of improved hydraulic 
elevators, manufactured in standard 
sizes for either freight or passenger 
service and with travel limited to 36 ft., 
is being produced by the Montgomery 
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Elevator Co., Moline, Ill. Improved 
plunger construction is a feature of the 
elevators, with “V” type packing used 
at the cylinder head. This self-adjust- 
ing packing conforms to the contour of 
the plunger and is said to reduce fric- 
tin and keep the pit dry. A mastic 
coating protects the cylinder against 
corrosion. A wrapping of heavy duty 
asphalt infused sheets of kraft paper, 
reinforced with nylon cord is applied 
over this coating, thereby eliminating 
the need for casing the well hole except 
under severe conditions. Safety fea- 
tures and other improvements are also 
claimed by the manufacturer. 


LIGHT WEIGHT TRUCKS 


New materials handling trucks 
weighing one-fourth to one-third less 
than conventional equipment have been 
introduced by the California Pallet Di- 
vision of Tobey International Co., Los 
Angeles. They are available in weights 
ranging from’ 68 lbs. for a 24 by 48 in. 
truck with 6-in. wheels, to 130 lbs. for 
ine 36 by 72 in. model with 12-in. wheels. 
load rating for all models is 2,000 to 
5000 lbs., depending on caster size. 

The truck beds are constructed of 
high-tensile aluminum alloy extrusions 
and the bed is sufficiently flexible so 
that the load is always supported on 
four wheels. This prevents caster spin- 
ting and the consequent wear on floors. 
One handle is standard equipment, but 
special handles or drags are available, 
tlus automatic couplings for tractors. 
All trucks are equipped with Aerol 
heavy-duty casters for longer life. 


AIR PICKLING UNIT 


“Brineflo,” a compressed air pickling 
outfit for spray and vein pumping, is 
being manufactured by Lucas L. Lorenz, 
Inc., Brooklyn, N. Y. The equipment 
consists of a portable tank, one brine 
lever valve; a stainless steel, fine mesh 
wire strainer; pressure regulating 
valve; air pressure gauge; pop safety 
valve; one vein forceps; two vein 
needles; one spray needle and 12 ft. of 
pressure hose. The units, which are 
built to withstand 150 Ibs. pressure, are 
available in 26-, 52- and 120-gal. ca- 
pacities. 


NON-SLIP SAFETY TREAD 


Development of a new non-slip safety 
product, Foothold safety tread, has been 
announced by Behr-Manning, Troy, 
N. Y. Consisting of a chemically treated 
cotton fabric, coated with silicon car- 
bide mineral, the product is applicable 
to surfaces offering hazardous footing. 
It is applied in roll or cleat form to 
wood, tile, concrete or metal floors and 
is available in a choice of colors. The 
material is said to be water-proof, non- 
inflammable and resistant to water, 
grease, oil, alkalies and mild acids. 


WRAP-AROUND APRON 


A new, full reversible front, wrap- 
around apron which is said to cut laun- 
dering bills in half, has been developed 
by the Randles Manufacturing Co., 


Ogdensburg, N. Y. The apron is made 
of soft, sturdy cotton which is sanfor- 
ized for permanent fit. 


STEAM TRAPS 


A new steam trap which is said to 
offer particular advantages in auto- 
matically draining water or water and 
oil from steam-jacketed tanks and ket- 
tles, unit heaters and other equipment, 
has been announced by the W. S. Rock- 

















well Co. The unit is claimed to be the 
lowest in cost of all float ball type traps, 
on the basis of the rated capacity of 
condensate discharge in 1,000 lbs. per 
hour. It is also said that the steam trap 
can serve as a blast trap to clean the 
discharge orifice and return line with- 
out opening or disconnecting the unit. 











CALIFORNIA RENDERER’S NEW FACILITIES 


Cader Brothers in Petaluma, operating one of the most up-to-date inedible rend- 
ering plants in California, has recently installed two 4x12 cookers and a press with 
electric hydraulic pump. Marolf & Company, Seattle, furnished the equipment. 
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| SACRAMENTO PROCESSOR IN NEW PLANT 
) ¥ CTIVITIES in the new plant of the Murphy Meat Co., Sacramento, Cali 
Th e 4 a ect are centered around the 48 x 64 ft. main workroom. Glazing in the form ¢ 
windows and glass block across the entire front of the room furnishes plen 


BINDER 


of light for the cutting, boning and fabricating operations carried on there. Ip 
one end of the workroom come carcass meats and various finished products ff 
out to the loading dock at the other end of the room. 


Arranged around the main workroom are the loading area, business offic 
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both fat and lean, hold- 
ing them together as a 
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Soy is no filler—it adds of 
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walaahie blending prop- N 
erties to improve flavor ROI 
— texture and keeping \4 

quality. 


30 x 45 ft. sausage kitchen, 20 x 30 ft. sausage cooler, 30 x 60 ft. main coole 
20 x 50 ft. cut meat cold storage room, spice room, and freezer. 

Growth of population in the area, and expansion of the firm’s business, led t 
abandonment of the company’s first Sacramento location only two years after it 
occupancy. In choosing a site for the new plant, A. J. Murphy, the owner, selec 





Write for. Free Sample. 
Try a test batch. See for, 
yourself what SOY, the 
“‘perfect’”’ binder, will do 
for you. 





Special X SOY FLOUR 
Meatone GRITS 


Write for FREE Samples 








one providing room for expansion, which is close to an arterial highway ané 
served by a rail siding for carlot delivery of cured meats. 

The new one-story building is 120 ft. long and 80 ft. wide with stucco exterior. 
Work will soon begin on an addition to house smoking facilities, more office space 
and a boiler room. 

The refrigerated rooms in the new plant are served by individual compressors. 
The sausage kitchen is equipped with a Buffalo grinder, silent cutter, two stuffers, B | 


(Continued on page 44.) 
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1000 barrels of sweet red peppers are ready for 
immediate shipment at money-saving low prices! 
These hulls packed in brine in barrels, 285 Ibs. 
net drained weight per barrel, offer outstanding 
advantages over canned peppers .« . . better tex- 
F ture, high color and greater economy! Give your 
sausage and specialty products the plus-advan- 
tages of brine-packed pepper hulls . . . they im- 
part a finer flavor and increased sales appeal that 
builds a steady, profitable demand. Guaranteed 
























é finest quality available; will keep indefinitely 
°°, r until used. Orders filled same day received . . . 
«. \ act now! 
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REFRIGERATION KNOWN THE WORLD OVER 
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E HOWE QUALITY 
7 IS A SCIENTIFIC FACT! 


Sensitive refrigeration control and ruggedness of 
construction, based on scientific research, are outstanding 
characteristics of Howe precision equipment. Backed 

by 35 years of building custom-designed units that fulfill 
exacting meat product processing and storage requirements, 
Howe quality engineering is your assurance of low 

cost, efficient, trouble-free operation. Your inquiry is 
invited on new or replacement installations. 

Ammonia compressors 4% to 150 ton; self-contained automatic 
ammonia units; methyl and freon condensing units; shell 


and tube condensers; brine and water coolers; unit coolers; fin 
coils; locker freezing units; air conditioning (cooling) equipment. 


Hi © Wi EE: Ice MACHINE CO. 


srior. ;, ——— DISTRIBUTORS IN ALL PRINCIPAL CITIES 





space Three 64% x 6% Type D-17 Ammonia Compressors operating P a 
in Cold Storage Plant for Cuban Government 2823 Montrose Avenue ® Chicago 18, Illinois 
sSOTs. 
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:PRESCO PRODUCTS 





THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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VAU NAGE Production and Selling 





METAL FIRST TIE 
ON CASING SAVES 
LABOR, MATERIAL 


N THE preparation of artificial cas- 
I ings for sausage stuffing one of the 

costly and tedious jobs is making 
the first tie in closing one end of the 
casing prior to stuffing. Usually the task 
is performed by hand and rates of 200 
pieces per operator per hour are about 
the optimum of productivity. (Higher 
rates might be attained for test periods 
but they cannot be sustained, accord- 
ing to sausage department personnel.) 
Hand work entails pleating, tying the 
pleat, folding the pleat back on itself 
making two ties and cutting the tying 
material. Because of its “fussy” and 
repetitive nature the hand work is wear- 
ing and the efficiency of the workers 
drops as the day progresses. 

Some processors are now employing a 
fastening machine which makes the 
complete first tie on artificial casings, 
pleating the casing and then crimping 
the pleated end with a metal band. The 
machine was developed over a period of 
years by a sausage manufacturer who 





PLEATING-CRIMPING MACHINE 





METAL CRIMP AND CORD TIE CONTRASTED 


invented it primarily to lower his own 
production costs. The machine is now 
being manufactured by Hercules Fas- 
teners, Inc., Elizabeth, New Jersey. The 
firm has improved the original model 
which only crimped the metal bands, so 
the current machines both pleat and 
crimp the sausage casing. 

The limited number of users con- 
tacted reported a marked success with 
the new machine. One large eastern sau- 
sage processor has found the machine 
enables it to crimp its casings for the 
first tie at the rate of 600 to 700 units 
per hour, or about three times as fast 
as the normal hand worker can perform 
the job. This firm is convinced that this 
is not the maximum production possible 
with the machine since its cycle is lim- 
ited only by the speed of the operator. 
Eventually, as the dexterity of the op- 
erator increases, rates as high as 900 
per hour are expected. 

Moreover, at the fast crimping rate 
now achieved the kitchen reports there 
is neither a tendency for the crimp die 
or the crimp to cut the casing, nor is 
there any danger of the metal crimp 
slipping loose during the processing op- 
eration. This plant states that only 
nominal training is required to fit an 
operator to attain high production. 

In addition to the marked savings in 
the cost of making the first tie, the 
firm reports it is saving about 5 per 
cent on the cost of its casings through 
the gain in stuffing capacity made pos- 
sible by the short closure with the metal 
fastener. The latter adds about 1 in. 
per casing in stuffing capacity on the 
products the firm is packing in artificial 
casings. Since the metal fastener makes 
a tie at the very end- of the casing, 
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it saves the part which is normally 
wasted in affording the worker a base 
on which to tie back the pleated con- 
tainer. The hand worker must hold the 
bent pleat together in tying the end 
back on itself to avoid product seepage 
in stuffing. He needs sufficient casing to 
be able to grasp it and to have enough 
casing on to which to knot the string. 
In addition to saving this casing, the 
fastener tie is much neater looking as 
there is no surplus casing rosetting or 
surplus string dangling. 

In another plant two operators have 
been able to produce 1,200 first ties per 
hour. In this case the pleating of the 
casing was performed by hand by one 
worker. On the later models of the 
machine this is done mechanically. In 
this sausage department actual time 
and motion studies were conducted of 
the two methods and it was found the 
machine out-perfcrmed the best hand 
workers at the rate of better than two 
to one. 


10% Casing Saving Reported 


It is reported by still another house 
that the saving on 2% in. high stretch 
casings is about 10 per cent or one in 
each ten casings from the number 
which would be required in hand tying. 
Savings increase with the size of the 
casing since a greater proportion of 
the stuffing capacity of larger casings 
is wasted in hand tying. 

Estimating the cost of casings as 
around ic per lb. of product, a plant 
turning out 100,000 lbs. of sausage in 
artificial casings each week would be 
spending $1,000 for containers. A re- 
duction of 10 per cent in casing costs 
would mean a saving of $100 entirely 
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aside from any reduction in labor ex- 
pense in connection with tying. The 
cost of the metal fasteners is around 
$3.20 per thousand. 


One large eastern sausage depart- 
ment estimates it is saving about $120 
per week through use of the new 
closure. It also cites as advantages 
the improvement in product shape and 
elimination of the cooking-smeared 
string and rosette caused by surplus 
casing. 

In operating the crimping machine 
the end of the casing is pushed through 
the pleater until it hits the backstop 
located in the rear. To insure proper 
mechanical pleating, the casing should 
be centered in the pleater mold. The 
casing is then grasped firmly with both 
hands, with the thumbs close to the 
center of the casing and 6 or 7 in. from 
the pleater. The pleater is compressed 
by a foot pedal and as the pleats are 
being formed, a pull with both hands 
on the casing causes the pleats to 
straighten. The pressure of the pull 
frees any surplus ruffling of the casing 
around the pleating die. 


The operator then removes the 
pleated casing with the thumb and in- 
dex finger of the right hand. Flattening 
the pleat with the left hand, he folds 
the pleat in half so it can be easily 
pushed through the flange end of the 
“Fastie” fastener, protruding 4% to % 
in. beyond the barrel. The fastener is 
then placed in the crimping die with the 
“U” shape caused by the folding of the 


pleat facing the upper die. The foot 
pedal is compressed, making the crimp. 
The casing is now ready for stuffing 
and processing. 

In plants operating under federal in- 
spection the metal fasteners cannot be 
applied in rooms where product is being 
prepared. 


U. S. Dog Population Near 
20,000,000, Survey Shows 


America’s dog population is consider- 
ably higher than the 15,000,000 figure 
generally accepted by most canine 
authorities, it has been revealed by a 
recent survey of the Gaines Dog Re- 
search Center, New York city. A pro- 
jection of data secured from a repre- 
sentative cross section of 2,759 Ameri- 
can families points to a present dog 
population of nearly 20,000,000. The 
survey also brought out the following 
interesting facts: 

The South leads in the number of dog 
owning families, with 53 per cent of the 
homes having one or more dogs. Dog 
ownership varies in inverse proportion 
to the size of the community, with 
farmers having a higher percentage of 
dog ownership than any other popula- 
tion group. Dog ownership is only 
slightly higher among families with 
children than in those without children. 
Approximately half of all families with 
children keep canine pets, while 40 per 
cent of those without children do so. 








Frozen Dinners to Permit 
Menu Choices Planned 











A new frozen dinner which will offer 
a wide menu variety, is planned by John 
L. Remco, New York, consultant to 
world-cruise steamship lines for 20 
years and during the war consultant to 
the Army and Navy. The Remco “Gold 
Plate” dinners can be combined, at time 
of purchase or later, according <o indi- 
vidual taste from a wide variety of pre- 
cooked meats, vegetables and potatoes 
and put together on a compartmental- 
ized plate. 

A special dispenser for the compart- 
mentalized meals will be used. Remco 
dinners will include such entrees as 
roast beef, roast turkey, lamb chops and 
11 other meats. Prices for the entire 
meals will range from 35c to under a 
dollar. The plate, which comes from the 
dispenser in sections, is attachable 
through a grooving method. Manufac- 
tured of sprayed enamel on an alumi- 
num base with an aluminum foil over- 
wrap, it can go into the oven or over an 
open flame to heat the meal and can 
also be used at the table. 

A processing plant with a capacity of 
60,000,000 meals a year is being built at 
South Hackensack, N. J. and expected 
to be operating by fall. Initial distribu- 
tion will be in New England and the 
Middle Atlantic states as well as on 
public carriers on a contract basis. 
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TRIPE SCALDERS 


BOSS V-Type Tripe Scalders, with cylinders of “hollow dia- 
mond" shape, have scraping edges at all angles that are at 
variance with the direction of rotation. No baffle plates are 
needed; for the wedging, rotating, scraping, tumbling and 
turning action of this efficient BOSS machine delivers tripe 
that is white and clean. What's more, they deliver extra 
capacity figured in minutes, pounds or dollars. 
Built in four sizes to fit the requirements of all. 







eM 


eat } } tries Since 188¢é 


The Cincinnati Butchers’ Supply Company 





WRITE FOR PRICES 
AND SPECIFICATIONS 





Cincinnati 16, Ohio 
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New Trade Literature 


Training Films (NL 364).—A catalog 
listing more than 700 sound motion 
pictures for use in school and industrial 
training, many dealing with engineer- 
ing and scientific subjects, planned and 
produced by technical specialists, is 
offered free to industrial plants. Each 
series presents a step-by-step approach 
to various jobs, with each film graded 
in difficulty —Castle Films, Inc. 

Caustic Soda (NL 365).—An elabo- 
rate 72-page textbook designed for use 
py technical men interested in the eco- 
nomics of caustic soda is being dis- 
tributed. It is printed in three colors 
and contains many graphs, charts, and 
diagrams useful to operating men and 
engineers. Copy describes handling, 
storage uses, forms and other pertinent 
data on the material.—Columbia Chemi- 
cal Division Pittsburgh Plate Glass Co. 

Truck and Bus Cleaning (NL 336).— 
A 64-page manual contains data regard- 
ing methods and materials for fast, 
thorough cleaning of motors and chas- 
sis, either by steam gun or with a liquid 
soap solution; the cleaning of carbure- 
tors, fuel and water pumps with de- 
tergent solvents, and the cleaning and 
decarbonization of dismantled parts. 
The manual also describes equipment 
for cleaning bodies, garages and drive- 
ways.—The Magnus Chemical Co., Inc. 

Temperature Control System (NL 
367).—This 20-page educational bulle- 
tin gives complete and authentic infor- 
mation for those interested in process 
instrumentation. Charts, tables and 
diagrams explain measurement and au- 
tomatic control and the selection of 
proper control systems for process ap- 
plications. Placement and use of ther- 
mocouples are treated in a separate 
section.—-Wheelco Instruments Co. 

Truck Decals (NL 377).—A decal- 
comania manufacturer has issued what 
is claimed to be the first complete guide- 
book to truck decal sign advertising. 
The manual shows many truck decals 
in full color, describes the uses of decals 
in advertising and promotion on vehi- 
cles and a new “brand-mile” standard 
for rating the effectiveness of truck 
advertising.—The Meyercord Co. 

Aluminum Ladders (NL 370).—A 
profusely illustrated 12-page brochure 
lists construction and engineering fea- 
tures of aluminum industrial ladders, 
including those of the single wall, fold- 
ing step, warehouse and _ extension 
types. Dimensions and capabilities of 
each model are given in the booklet.— 
Aluminum Ladder Co. 


Use this coupon in writing for New Trade 
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A PEACH 
< OF A BLEACH with 
BEMIS 


BLEACHING 
CLOTHS 


Bemis Bleaching Cloths 
have the proper weight and 
weave to give complete 
absorption for best results. 
They can be used over and 
over again. Thecostis small, 
yet they have a lot of value 
in giving your product that 
fine, quality appearance that 
commands highest price. 
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BAE Expects General Drop 
in Stock Prices This Fall 


Prices of meat animals in general are 
expected to continue high through the 
first half of 1947, although there will be 
considerable variation in price changes 
for the various kinds and grades, ac- 
cording to the Bureau of Agricultural 
Economics. 


Declines in prices of better grade 
slaughter cattle are probable as market- 
ings increase seasonally through the 
spring and early summer. Stocker and 
feeder cattle prices also may decline af- 
ter spring as marketings increase sea- 
sonally, but not as much as prices for 
better grade slaughter cattle. Prices of 
hogs and lambs are expected to remain 
at or near’ current high levels in the 
first half of the year. 

By fall, meat animal prices are ex- 
pected to be declining generally. The 
decline is likely to’ be more than sea- 
sonal in the last quarter of 1947 when 
livestock marketings will be large, and 
demand for meat probably will be 
weaker. 

Pork supplies this spring and sum- 
mer will be less than a year earlier, 
chiefly because of the reduced 1946 fall 
pig crop. In addition, storage stocks of 
pork were low in February which is 
near the end of the usual into-storage 
season. Beef supplies will be large dur- 
ing 1947. 

The hog-corn price ratio since Octo- 
ber has continued to be near the highest 








New Plant of Murphy Meat Co. 


(Continued from page 38.) 
a mixer and an ice machine. Its windows are alternating glass and glass block, 
Worthington and Mills compressors are employed for refrigeration and tem- 
peratures are controlled by Col-Temp instruments. The freezer unit has American 
Coil Co. automatic defrosting coils. Overhead tracking was supplied by the Le Fiell 
Companies, while Toledo scales, a Biro saw and a Griffith Laboratories tying ma- 
chine are employed in the main workroom. 


At right 


Silva, 


OFFICIALS OF 
COAST FIRM 


Murphy, owner of 
the Murphy Meat 
Company, 
desk in his office. 
He formerly oper- 
ated retail markets 
in Redding, Calif. 
At left is Joe M. 
sales man- 
ager, who has had 
15 years experience. 


is A. J. 


at his 





of record. The ratio is likely to continue 
favorable to hog farmers through the 
spring at least. This, together with the 
large quantities of corn available, will 
encourage an expansion in hog produc- 
tion this year. Farmers reported last 
December that they intend to breed 6 
per cent more sows for spring farrow in 
1947 than in 1946. The number of sows 
to be bred for fall farrow this year also 
is likely to show a much larger increase 
over 1946. 


NEW CARE RATION 


A new CARE food package contain- 
ing 40,963 calories instead of the 40,000 
calories offered in the old U.S. Army 
ten-in-one ration was introduced at a 
recent Washington press conference. 
The new package will be used to fill 
all CARE orders and includes the fol- 
lowing ingredients: 12 oz. of luncheon 
loaf; 1 Ib. of liver loaf, and 1 Ib. 
braised beef. 
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PRICES—SIZES—COLORS 
WHITE —« mit piastic | BLACK 

27 x 36... ..$6.62 per doz. 4 ~ a Plastic 
30 x 36..... 7.53 per doz. 36....$10.25 per doz. 
36 x 40..... 7.96 per doz. 50 2 38 --- 11.15 per doz. 
Dol kousth Slecses "| S00 44.... 90:00 bor See. 

Costs only | cent $6.08 per dozen pair Nig 

BLACK — neav 

about a day BLACK or WHITE | pounic- “Coated Neoprene 





OUTSTANDING NEW | 8:8: fu bra 
20 MILL PLASTIC... | 1,310.8! por dozen pair 
HasAmazing Durability 
@ Laboratory test and actual 


20.50 per doz. 
Full Length Sleeves 
$12.9 Bt er dozen pair 
-6' ei Legging ip Length 
Lesgings. ip Length 323 36 per dozen pair 
$13.10 per dozen pair 


BLACK or WHITE 
Extra Heavy 
20 Mill Plastic 


MAROON — neavy 


Double- By Neoprene 


re ee oe oer | BT ne oe St 
«. 14.00 per doz. x er doz. 
use show this special plastic 38 x 40.... 18.33 per doz. | 36 x 40 20.15 oor doz. 





20.50 per doz. 





x 44, 
Pull Length . 
$12.9) oH er dozen pair 
Lesgings, ip Length 


10 times stronger than ordinary 
cloth. Won't tear! 


er dozen pair 
Le a Rip Length 

per dozen pair agin .73 per dozen pair 
All Prices F.O.B. Chicago. Minimum order 1 dozen 


NO LAUNDERING! Just wipe ORDER BY PHONE OR MAIL —___ 
off with a damp cloth. Free Sample Swatch on Request 


ASSOCIATED BAG & APRON CO. 
222 West Ontario St., Chicago 10, III. Phone SUPerior 5809 
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DETAILED INFORMATION INDEX 


Hog Cut-Ouf........ 46 Tallows and Greases 52 
Carlot Provisions. ..... 50 Vegetable Oils. ...... 53 
OOD cc cc ceccsenseee 50 OEOS oc cccccccccess 54 
0. C. 0. Poleas. . 2 case 51 livestock. .... 6.000 56 





Hogs—Pork—Lamb 








Cattle—Beef—Veal 








Hides—Fats—By -Products 











HOGS 


Chicago hog market this week: All 
weights $1.25 to $2.00 lower. 


Thurs. Week ago 
Chicago, top ....... $28.00 $29.50 

eg. Peete 27.00 28.60 
Ben. City, top...... 27.25 28.75 
Qmaha, top ........ 27.00 29.00 
St. Louis, top...... 28.00 28.75 
Corn Belt, top...... 27.10 28.75 
EE bss seks cui 27.50 an 
Indianapolis ....... 28.25 29.75 
Cincinnati, top ..... 27.90 28.75 
Baltimore, top ..... 27.50 28.75 
Receipts 20 markets 

RE iri.5 a0 iat 208,000 250,000 
Slaughter— 

oe, MOM” .ccecs 830,000 936,000 
Cut-out 180- 220- 240- 

results...... 220 lb. 240lb. 270 |b. 

This week..— .40 — 96 -—2.03 

Last week..— 45 —1.31 —2.01 

PORK 
Chicago: 
Reg. hams, 

i eer re. 52 @53 52@53 
memes, 16/16... 42 @44 48@50 
Bellies, 8/12 ...... 49 @50 49@50 
Picnics, 

i 27% @37 33@39 
Reg. trim- 

BS on: inin cc coed 25% @27 27@28% 
New York: 

SG |) eee 47 @52 58@60 
Butts, all wts..... 44 @47 48@50 
LAMBS 
Chicago, top ....... $24.25 $24.15 
Kan. City, top...... 23.00 23.25 
Omaha, top ........ 23.65 23.75 
errr 23.50 24.50 
m. Joseph......... 23.65 22.75 
| eee 23.50 

Slaughter— 

pes. tnee.* ....4. 300,000 312,000 
Dressed lamb prices: 

Chicago, choice ....41@44 43@45 
New York, choice. ..41@45 42@45 


*Week ended March 8. 


CATTLE 


Chicago cattle market this week: Steers 
steady to $1 lower; heifers 25c to 50c 
lower; cows 50c to $1.00 lower; canners 
and cutters were 25c to 50c lower; bulls 
50c to $1.00 lower; calves 50c to $2.00 
lower. 


Thurs. Week ago 

Chicago steer top... $29.00 $30.00 

fe 23.25 23.50 
Chi. bol. bull top.... 17.00 17.25 
Chi. cut cow top... 12.00 14.00 
Chi. can. cow top... 11.00 11.25 
Kan. City, top...... 26.75 26.00 
Omaha, top ........ 28.00 28.00 
St. Louis, top...... 25.50 24.00 
St. Joseph, top..... 24.25 25.00 
Sear 25.00 see 
Receipts—20 markets 

ERAS 269,000 265,000 
Slaughter— 

Pee. Me . oe. 2 297,000 305,000 

BEEF 

Carcass, good, all wts.: 
Rr ee 36 36 
a 36@40 374% @40 
Ce, Cy Fei acscbes 22% 22 
Chi. can., Nor....... 22% 22 
Chi. Bol. bulls, 

SE dienes oe 24% @25 25% 

CALVES 

Chicago, top ....... $27.00 $28.00 
Kan. City, top...... 27.00 27.50 
Omaha, top ........ 22.00 22.50 
Bt. Pa, GOR... 203 29.00 29.00 
St. Louis, top...... 28.50 30.00 
Slaughter— 

Pou. ina”. oss 129,000 141,000 
Dressed Veal: 
Good, Chicago...... 35@38 36@42 
Good, New York.. 34@38 34@38 


*Week ended March 8. 


Thurs. Week ago 

Chicago packer hide market dull. 
Hvy. native cows..23 @24 23%@24 
Nor. Native 

aE 36 35 
Outside Small Pkr. 

Native, all weight, 

strs. & cows..... 20 @23 19@22 


TALLOW, GREASES, ETC. 


New York tallow market firm. 


DE Saves nedne wane 26% 24% 
Chicago tallow market higher. 
ere 26% 24% 
Chicago grease higher. 
RE Ncimncdascr 265% 24% 
Chicago By-Products: 
Dry rend. tank..1.70@1.80 1.60@1.70 
10-11% tankage.9.00 8.25@8.50 
Eh nies sande 9.00 8.25 
Digester tankage 
Gee. dcenvasas 112.50 112.50 
Cottonseed oil, 
Val. & S. E... 36pd 37n 
LARD 
Lard—Cash ........ 32.75b 31.50b 
eae re 31.00ax 29.50n 
aeereere 28.00n 27.00n 


EMPTY REEFER CAR RULE EASED 


Restrictions governing return of 
empty refrigerator cars through Chi- 
cago via the Belt and Indiana Harbor 
railways were eased this week by Inter- 
state Commerce Commission service 
order 689, effective March 11. 


The ICC ruled that these carriers 
“shall receive from each line haul rail- 
road an equal number of return empty 
refrigerator cars as were delivered to 
each line haul railroad in loaded move- 
ment.” The order permits the railroads 
to discontinue the delay-causing prac- 
tice of returning identical empty re- 
frigerator cars to railroads. 
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Weekly Inspected Meat Production is Still 


Going Down but Exceeds Volume Last Year 


OTAL production of meat under 
federal inspection for the week 
ended March 8 amounting to 296,000,- 
000 lbs. was 7 per cent below the 318,- 
000,000 lbs. produced during the pre- 
ceding week but 6 per cent above the 
280,000,000 lbs. turned out during the 
corresponding week in 1946, according 
to the U. S. Department of Agriculture. 
Cattle slaughter was estimated at 
297,000 head, and except for 305,000 
slaughtered last week, was a record 


ported last week but 15 per cent above 
112,000 recorded for the same period 
last year. Output of inspected veal for 
the three weeks under comparison was 
12,600,000, 14,000,000 and 9,200,000 Ibs. 

Hog slaughter continued to decline 
seasonally and was estimated at 830,000 
head which was 11 per cent below 936,- 
000 head slaughtered during the pre- 
ceding week and 3 per cent below 853,- 
000 recorded for the same week in 
1946. Estimated pork production was 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION 


Week ended March 8, 1947 with comparisons 





Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. Ib. 1,000 Mil. Ib. Mil. Ib. 
March 8, 1947..... 297 154.4 129 12.6 830 115.4 300 13.5 295.9 
March 1, 1947... .805 159.2 141 14.0 936 131.0 312 14.0 318.2 
March 9, 1946......224 122.3 112 9.2 853 125.8 04 22.9 280.2 
AVERAGE WEIGHTS—LBS. LARD PROD. 
Week Sheep & Per Total 
Ended Cattle Calves Hogs Lambs 100 Mil 
Live Dressed Live Dressed Live Dressed Live Dressed Lbs. Lbs. 
March 8, 1947...... 955 520 176 48 252 139 99 45 14.6 30.6 
March 1, 1947...... 5S 522 177 99 251 140 9s 45 14.5 34.1 
March 9, 1946...... #1 546 144 &2 249 147 101 45 12.7 27.0 








high for any week in March, and 33 per 
cent above 224,000 recorded for the com- 
parable week a year ago. Beef produc- 
tion was calculated at 154,000,000 lbs. 
compared with 159,000,000 Ibs. in the 
preceding week and 122,000,000 lbs. in 
the same week in 1946. 


Calf slaughter was estimated at 129,- 
000 head, 9 per cent below 141,000 re- 


115,000,000 lbs., compared with 131,- 
000,000 Ibs. last week and 126,000,000 
lbs. in the comparable week last year. 
Lard production totaled 30,600,000 lbs., 
compared with 34,100,000 last week and 
27,000,000 in the same week of 1946. 

The number of sheep and lambs 
slaughtered during the week was esti- 
mated at 300,000 head, 4 per cent be- 


low 312,000 reported for the preceding 
week and 40 per cent below 504,000 
processed in the same period last year, 
Production of inspected lamb and mut- 
ton in the three weeks under compari- 
son amounted to 13,500,000, 14,000,000 
and 22,900,000 lbs., respectively. 


Canadian 1946 Meat Output 


Down 15% From 1945 Total 


MONTREAL—Meat production in 
Canada in 1946 declined 14.7 per cent 
from the 1945 output, the Dominion 
Bureau of Statistics reported recently, 
During the year, the Dominion produced 
a total of 2,173,000,000 lbs. in terms of 
fresh carcass weight, which was some 
375,000,000 Ibs. less than in 1945, al- 
though it was almost 50 per cent higher 
than the 1935-39 average of 1,481,000. 

Main decline was in hog production, 
which fell from a peak of 1,503,000,000 
Ibs. in 1944 to 1,112,000,000 Ibs. in 1945 
and an estimated total of only 824,000,- 
000 Ibs. last year. Output of beef and 
veal at 1,185,000,000 lbs. was 6 per cent 
below 1945 while mutton and lamb pro- 
duction actually showed a slight in- 
crease. Lard output in 1946, estimated 
at 58,400,000 Ibs., contrasts with a pro- 
duction of 94,300,000 Ibs. in 1945. 


Canada’s eating habits followed close- 
ly the production changes. While con- 
sumption of beef increased 2.6 lbs. per 
capita, pork consumption dropped 13 
Ibs. Veal consumption was 1.4 lbs. less 
than in 1945 while consumption of mut- 
ton and lamb was 4.8 lbs. per person 
compared with 4.7 in 1945. 

















LIGHT AND MEDIUM BUTCHERS CUT A LITTLE BETTER THIS WEEK; HEAVY BUTCHERS OFF 
(Chicago costs and credits, first three days of week) 
Product values held mostly steady to a few cents down provement with the minus margin dropping to 96c. Heavy 
this week while live hog costs were shaved considerably stock cut out with a minus $2.03. 
from last week’s record levels, resulting in improved cut- This test is computed for illustrative purposes only. 
out results for light and medium butchers. Light animals Each packer should figure his own test, using actual 
remain in the most favorable position with a cutting loss costs, credits, yields and realizations. 
of 40c. Medium weights registered the greatest im- 
——180-220 Ibs.—— ——220-240 lbs. —240-270 1bs.— 
Value Value Value 
paw 
Pet. Pet. Price per per cwt. Pet. Pet. Price per per cwt. Pet. Pet. Price per per ewt. 
live per ewt. n. live fin. per ewt. n. live fin. per ewt. n. 
wt. yield Ib. alive yield wt. yield Ib. alive yield wt. yield Ib. alive yield 
OE SESENZ OPIS POLE ADT REE 13.7 20.0 52.7 $7.22 $10.54 13.5 19.4 52.7 $7.11 $10.22 ie ee ee 
I oc sc atesteanhawakes ee ne a sf ay tee ae ie cee 12.7 181 563 7.15 10.19 
Ne on Sided vosvkahe beanie 3.5 37.7 2.07 3.05 5.3 7.7 37.7 2.00 2.90 5.3 74 360 191 2.66 
NS ao ir cttidaina seas 4.2 60 40.5 1.70 2.43 40 58 39.5 1.58 2.29 40 5.7 38.0 152 217 
TID os vais xienecaiaseese'e’s 9.9 14.5 47.0 4.64 6.82 9.6 13.8 45.0 432 6.21 95 13.4 38.1 3.62 45.11 
i “es eae 15.8 49.2 5.36 1.77 93 13.4 464 432 6.22 38 5.5 40.0 1.52 2.20 
i accwens : tise aed Dard sie 21 3.0 33.3 ‘70 -1.00 8.5 12.0 333 2.83 4.00 
I , Dteadisoate-e:e0 — aa Raita ica 3.1 4.5 24.0 .74 1.08 4.5 6.4 24.0 1.08 1.54 
Plates and jowls 4.2 243 68 1.02 3.0 42 228 14 = 1.02 3.4 48 243 83 1.17 
eS iss sc cedinnaies aa 22 32 30.6 67 98 23 £1 m6 65 95 232 81 20.6 68 % 
IO PME. WG, oss oc ne ccecas 12.6 184 28.0 3.53 5.15 11.0 15.8 28.0 3.08 4.42 10.2 14.5 28.0 2.86 4.06 
Ee no cys acaieunse aawdts 16 23 38.0 ‘61 87 16 23 32.5 52 15 16 22 245 '39 A 
ES, ove ccnanackepeene 3.1 46 26.7 .83 1.23 2.9 42 2.7 we 1.12 2.8 4.1 26.7 .75 1.09 
Feet, tails, neckbones .............. 20 29 143 29 41 20 28 143 (29 40 20 28 148 29 40 
Offal and miscellaneous............... a nei 1.10 1.61 oat 1.10 1.59 née jad ve 1.10 1.56 
TOTAL YIELD AND VALTE........ 68.5 100.0 $28.70 $41.88 69.5 100.0 ... $27.92 $40.17 70.5 100.0 ... $26.53 $37.64 
Per Per Per 
ewt. ewt. ewt 
alive alive alive 
ON rrr rrr reer rrer eer cr $28.04 $27.96 $27.69 
SE UE 6 6. d0c 0600000 obec vkessce .14 Per ewt. .14 Per ewt. .14 Per ewt. 
andling and overhead................... -92 fin. .78 fin. .73 fin. 
" ~ yield —— yield —_ yield 
TOTAL COST PER CWT................ $29.10 $42.48 $28.88 $41.55 $28.56 $40.51 | 
eee 28.70 41.88 27.92 40.17 26.53 37.64 | 
PE CE bn dec incon cabebectee ene $ .40 $ .60 $ .96 $ 1.38 $ 2.03 $ 2.87 
—Margin week of March 1............... 45 .64 1.31 1.91 2.01 2.88 
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IMAGINE YOU 


WEARING AN 
ASPHALT RAINCOAT! 





@ Probably you'd look terrible. 
But one thing is sure—you’d 
stay dry! Asphalt keeps out 
moisture. That’s why we use 
asphalt in our bags to help 
keep Diamond Crystal Salt 
dry, and prevent caking. 

Salt usually cakes when ex- 
posed to excessive humidity. 
Moisture condenses on salt 
particles, forming a thin layer - 
of brine. Then, in dry weather, Q& 
the brine evaporates and the Seay 
crystals knit together. : re 

Our research laboratory has found a number of ways 
to help prevent salt caking. Removal of moisture- 
attracting impurities, such as calcium chloride, helps. 
So does complete removal of fines by careful screening. 
Most important is to provide salt with a moisture- 
vapor-resistant package. 








Take our Flour Salt bag, for example. It is composed 
of three 50-Ib. and two 25-lb. sheets of kraft, laminated 
together with 40 Ibs. of asphalt per ream. That’s a 
lot of asphalt, and it costs us more money—but our 
moisture-vapor transmission tests show this bag is 
worth it. The bag is even sewn with waxed thread to 
seal the holes made by the sewing-machine needle. 
That’s real protection—one reason we have been able 
to eliminate caking as a major problem! 





WANT FREE INFORMATION ON SALT? WRITE US! 


If you have a problem involving the use of salt, write 
to our Director of Technical Service. He will be happy 
to help! Diamond Crystal Salt, Dept. I-13, St. Clair, 
Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
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New... OAKITE HOT-SPRAY UNIT 
cuts smokehouse cleaning time 


. ge smokehouse cleaning time in half. Use 
the new portable OAKITE HOT-SPRAY 
UNIT. Specially designed to speed up and sim- 
plify cleaning smokehouse walls. This Oakite 
unit quickly removes burned-on fats and soot. 
Easily reaches hard-to-hit areas. Thoroughly 
cleans without damaging surfaces. Gives you 
modern wall-cleaning power when and where you 
want it. 


HOW IT WORKS: Spray type nozzle discharges 
cleaning solution at rate of approximately 2 
gallons per minute while pump operates at 30 
pounds pressure. Operator can wet down several 
hundred square feet of surface per minute. Plenty 
of solution from 60-gallon welded steel tank. 
Unit mounted on rubber casters for easy port- 
ability anywhere in your plant. 


OTHER CLEANING USES: Versatile. Quickly cleans iron 
chill vats, beef rendering kettles. De-corrodes 
galvanized ingredient trucks. Cleans without 
damaging brick, cement, plaster, concrete, tile, 
metal. Extremely effective for paint-stripping. 


HOW-TO-USE DETAILS FREE: Your Oakite Technical Service 
Representative will be glad to help you determine the 
proper solution concentrations and method of rinsing with 
this new unit. Get in touch with him for the facts or write 
to address below for informative literature. On letterhead, 
please. 


OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N.Y 
Technical Representatives in Principal Cities of U. S. & Canada 















Specialized Industrial Cleaning 
MATERIALS + METHODS - SERVICE 
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MEAT AND SUPPLIES PRICES 


WHOLESALE FRESH MEATS 
CARCASS BEEF ete 





BEEF PRODUCTS 





rains @i2 
Week ended oe yer 16 @18 
Mar. 12. 1947 ongues, select, 3 Ibs. & up. A 
fresh or froz “0 @31 
per Ib. Tongues, house run, 
Choice native steers fresh or froz 4 @27 
All weights 391, Tripe, cooked @i10 
Good native steers Kidneys ... 20 @22 
All weights ...... .36@38 Livers, selected 11 @45 
Commercial native steers Cheek meat 1s @19 
All weights ... : eek 33 Lips ..... » @l10 
Cow, commercial - 28 Lungs .. : ‘ @s 
Cow, canner and cutter .. 20@22 Melts ... 7 @s 
Hindquarters, choice ve 48 
Forequarters, choice P 35 
Cow, hindquarter, comm usa su FRESH PORK AND 
Cow, forequarter, comm 22@ 26 
PORK PRODUCTS 
BEEF CUTS Fresh sk. ham, 8/18 56 
Steer loin, choice on Reg. pork loins, und. 12 Ibs 47@4is8 
Steer loin, good.. 57 Pienies .. : 36 
Steer loin, commercial 47 Skinned shldrs., bone in 36@38 
Steer round, choice Hk, Spareribs, under 3 lbs 40@41 
Steer round, good Hi toston butts, 3/8 Ibs 43a 46 
Steer rib, choice. . 52 toneless butts, «.1 dao 
Steer rib, good... 45 Neck bones 312 
Steer rib, commercial tT) Pigs’ feet, front 10 
Steer rib, utility... 28 Kidneys . 1@17 
Steer sirloin, choice S0@S5 Livers .27@2s8 
Steer sirloin, commervial sl@as Brains 13@14 
Steer chuck, choice R51, Ears -ll@l2 
Steer chuck, good ‘ 35 Snouts, lean in 3415 
Steer chuck, commercial ‘ 33 
Steer brisket, choice 37 
Steer brisket, good 37 
Steer back, choice SAUSAGE MATERIALS 
Steer back, good Reg. pork trim (50°, fat) @24 
Fore shanks “0 Sp. lean pork trim. 85°; a39 
Hind shanks 1s Ex. lean pork trim. ‘5°, ati 
Beef tenderloins 1.20 Pork cheek meat @3i 
Steer plates 17 toneless bull meat «33 


Boneless chucks 
Shank meat 
teef trimmings 


VEAL—HIDE ON 


Choice carcass ‘2 Dressed canners 

Good carcass “> Dressed cutter cows * 
Commercial carcass at Dressed bologna bulls 

Irility mM Verk tongues 21 








































GO 


PORKAS UR (13 
LIQUID SEASONING 


@ Has a special sugar base. 


@ A soluble seasoning which 
produces a uniform and 


lasting flavor. 


@ Put up in exact amounts 


for each block of meat. 


AFRAL CORPORATION 


1933 So. Halsted St Chicago 8, Ill 


CALF 





Choice, 225 to 300 Ibs 38 
Good, > Ibs. down. ‘ 36 
Commercial 31 
LAMBS 
Choice lambs 43%, 
Good lambs .. 42 
Commercial lambs 39 
Utility 34@35 
MUTTON 
Good and choic« 20 
Commercial . 19 
CEE ascevese 16 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 
14/18 lbs., parchment paper .toacz 


Fancy skinned hams, 
14/18 lbs., parchment paper .61q@ts 
Fancy trim, brisket off, bacon, 
8 lb. down, wrap. : 
Square cut seedless bacon, 
8 Ib. down, wrap.. 
No. 1 beef sets, smoked 
Insides, C Grade. 
Outsides, C Grade 
Knuckles, C Grade... 


DRY SAUSAGE 


640 66 


Hlabte 


Cervelat, ch. hog bungs 74 @it 
Thuringer ‘ 0 @A2 
Farmer .. NT) 6@5s 
Holsteiner 5 6@5S 
B. C. salami, ch 70 
B. C. salami, new condition.42 @44 
Genoa style salami, ch SO) 6@s84 
Pepperoni .. . e 65 
Mortadella, new condition 39 
Cappicola (cooked) S4 
Italian style hams ST 


DOMESTIC SAUSAGE 


Pork sausage, hog casings 444, 
Pork sausage, bulk... 42 
Frankfurters, sheep casings 41 


Frankfurters, hog casings 
Sologna ...... ° 
Bologna, artificial casings 
Smoked liver, hog bungs 
Head cheese .. , 
New Eng. lunch, specialty.5 
Minced luncheon spec., ch 
‘Tongue and blood 

Blood sausage 

Souse 





2 


271, @ 281 
ith1,@ 48 


Polish sausage 


SPICES 
(Basis Chgo., orig. bbls., bags, bales) 
Whole Ground 
Allspice, prime 28 31 
Resifted ee 29 32 
Chili powder . 50 
Cloves, Zanzibar 204, 2516 
Ginger, Jam., unbl 21t, 2Alg 
Cochin ..... 1Mt, 3 le 
Mace, fcy. Banda e 
East Indies 
West Indies 1.90 
Mustard, flour, fcy 35 
No. 1 ° naed 26 
West India Nutmes 1.05 
Paprika, Spanish 60 
Pepper, Cayenne r4lg 
Red, No. 1... 5dle 
Pepper, Packers 75 
Pepper, black (a7 
Pepper, white 7W2aT5 


NIAGARA 


*AERO-PASS CONDENSER 
with Duo-Pass, “’Oilout” 
and Balanced Wet 
Bulb Control 
Saves power; operates com- 
pressors at minimum head 
pressure with always full 
capacity; removes oil from 
refrigerant; saves condenser 
water; remains free from scale. 


* Trademark Registered 


NIAGARA BLOWER CO. 


NEW YORK 


405 LEXINGTON AVE., 


SAUSAGE CASINGS 


(F. 0. B 
(Prices quoted to manufacturers 
of sausage.) 


Chicago) 


Beef casings 
Domestic rounds, 1%. to 


1% in., 180 pack...... 50 
Domestic rounds, over 1% 

in., 140 pack... -. & @io 
Export rounds, wide, over 

ae mk aerce wena -85 @OO 
Export rounds, medium, 

% tolk.... 50 @60 


Export rounds, narrow, 
1% in. under... -05@1.10 

No. 1 weasands, 22 in. up. 9 Shi 

No. 1 weasands, 24 in. up.11 @12 


~ 


No. 2 weasands. 6 @8 
Middle sewing, 1\%@ 

BM, cose ‘ 1.20 
Middles, select, wide oe 

2a@2% in 1.30@1.4 
Middles, select, extra, 

2% @2% in 1.45@1.60 


Middles, select, extra 
2% in. & up |. 90@2.06 
Beef bungs, export No. 1 3 
Beef bungs, domestic 17 
Dried or salted bladders 
per piece: 


12-15 in. wide, flat 11 @12 
10-12 in. wide, flat Ss @9 
8-10 in. wide, flat 5 @6 


ork casings: 
Extra narrow, 29 mm. & 











dn ‘ are 3. W0@3.75 
Narrow mediums, 29@32 

mm. . . 3.00@3.75 
Medium, 32@35 mm 3.20 
Spe. medium, 35@38 mm.3.00@3.05 
Wide, 38@43 mm 2.85@2.95 
Extra wide, 43 mm 2.80@2.8 


Export bungs, 34 in. «ut.37 @3s 
Large prime bungs, 

34 in. cut....... 32 @35 
Medium prime bungs, 

S64 im. CWB. cccce “0 @24 
Small prime bungs 13 @l5 
Middles, per set.... 30 @35 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w'hse) 
in 425-lb. bbls., del Te 
Saltpeter, n. ton, f.o.b. N. Y.: 
Dbl. refined gran 9.25 
Small crystals - 12.6 
Medium crystals : oéesee: ME 
Pure rfd., gran. nitrate of soda. 4,25 
Pure rfd. powdered nitrate of 
SOGR wocagecese -+++es+-Unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. Chgo., per ton: 
Granulated, kiln dried. 9.70 
Medium, kiln dried 12.7 
Rock, bulk, 40 ton cars 8.80 
Sugar— 
Raw, 96 basis, f.o.b 
New Orleans - 5.2 
Standard gran., f.o.b. refiners 
(2%) . ‘ 6.10 
Packers’ curing sugar, 250 Ib 
bags, f.o.b. Reserve, La., 
less 2% ‘ . ‘ 5.15 
Dextrose, in car lots, per ewt., 
(cotton) ‘ 4.30 
in paper bags ‘ 4.75 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed . 38 
Cominos seed .... 5 0 
Mustard sd., fey. yel 30 
American ‘ 28 
Marjoram, Chilean 18 21 
Oregano 19 22 
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LET OLBLB LBS ih 


All Hubbert Kettle Shells are seamless, die drawn from one single sheet. 
Shells have no welds to crack, corrode, contaminate or leak 
Kettles — Tanks — Agitators — Valves 
Special Equipment to Your Design in 
Stainless Steel—Nickel—Monel 









1. SEAMLESS SHELLS 
2. SANITARY 
3. EFFICIENT 


4. SUPER QUALITY 
5. SAFE 


Hubbert Kettles built to ASME & CANADIAN Codes. © ?USABEE 


Request certificates when ordering. 


B. H. HUBBERT AND SON, Inc. 1311 South Ponca Street, Baltimore 24, Md. 
Exclusive Distributor 316 S. La Salle St. 
to the Meat Industry E © G 2 SA M E ~~ DD ah * Chicago 4, Illinois 
THE WM. SCHLUDERBERG —T. J. KURDLE CO. 


STAINLESS PRODUCERS OF 
STEEL 


Adelmann Ham Boilers 
now available in this 











superior metal. Life-time . 
wear at economical cost. 
MEATS OF UNMATCHED QUALITY 
| ee Sanne 
. BA ; IM q 
HAM BOILER CORPORATION | | yasmoros, 2° HSIANG HA 
Office oad Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 4 NEW YORK, N. y. ROANOKE, VA. 


408 W. 14TH ST. 317 E. CAMPBELL AVE. 


EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 




















BOSTON 13, MASS. 
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in name... 
high grade in fact! 














SOMETHING ABOUT THAT TRAIN 
MAKES ME THINK OF HORMEL'S 
;. COMPLETE LINE OF SAUSAGE 

‘ ANO SMOKED MEATS 


GEO. A. HORMEL & CO., AUSTIN, MINN. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 


CASH 


| CARLOT TRADING LOOSE BASIS 
| F.0.B. CHICAGO OR CHICAGO 


BASIS 
THURSDAY, MARCH 13, 1947 
Fresh or Frozen 8.P. 
REGULAR HAMS 
i, ERPCritee 53n 53n 
ere 52n 52n 
ee . 52n 52n 
oe sstabtass 52n 52n 
BOILING HAMS 
Fresh or Frozen 8.P. 
52n 52n 
5in Sin 
49n 49n 





SKINNED HAMS 
Fresh or Frozen 8.P. 





55 @55% 55n 

55 @55% 55n 

55 55% 55n 

55 55% 55n 

Mw 5444n 

Lieaidens 52% 5244n 

50n 

eneeeee 44 44n 

nate 41 4in 
No. 2's 

Be aoens .. 89% 


OTHER D. 8. MEATS 


Fresh or Frozen Cured 
Regular plates 25n 26n 
Clear plates... 23n 23n 
Square jowls.. 26@26% - 
Jowl butts.... 25 25 


PICNICS 
Fresh or Frozen 8.P. 
eae 37 7 
if ee 37 37 
8-10 . 33 @33% 33y 
10-12 . 29 
12-14 27% @28 28 
8-up, No. 2's 
ine. 27% 
BELLIES 
Fresh or Frozen Cured 
6- 8 49 @49% 50 
SP as veeuses 49 50 
10-12 ... se. 50 
12-14 .. 44% @45 46 
Ol 42 4 
16-18 .. , 38 39 
18-20 .. csog ae 38 


D. 8. BELLIES 





FAT BACKS 
Green or Frozen Cured 
O- BD acces -- Bn 24% 
8-10 ..... - a 24 
BPEE ccace . 25n 24 
BGS ccccs vm 26 
14-16 ..... . 25n 
SS. 26% 
18-20 ......... 26m 26 
RR 25n 26 





FUTURE PRICES 


MONDAY, Mar. 10, 1947 


LARD Open High Low Close 

Jul...30.55 30.55 30.00 30.05b 

Sep..29.85 29.85 29.60a 29.70a 

da: ss pen -. 28.00a 

Nov..26.30 26.30 25.50  25.65a 
Sales: 11 lots. 


Open interest at close Fri., Jul., 93; 
Sep., 74; Oct., 1, and Nov., 


TUESDAY, Mar. 11, 1947 


Jul...29.80 29.80 29.05a 29.05a 
Sep..29.40 29.40 28.30a 28.30a 
Oct... es - - 27.00a 
Nov..25.40 25.40 24.25 24.25a 


Sales: 18 lots. 
Open interest at close Mon., Jul., 
93; Sep., 74; Oct., 1, and Nov., 36. 


WEDNESDAY, Mar. 12, 1947 


Jul... .28. re 29.674%4b 28.87% 29.50a 
Sep...28.37% 29.02%b 28.37% — 75a 
Oct.. 27.25b 
Nov..24.50 24.75b 24.50 24.500 
Sales: 20 lots. 
Open interest at close Tues., Jul., 
90; Sep., 77; Oct., 1, and Nov., 36. 


THURSDAY, Mar. 13, 1947 


Jul... - oe 29.50a 
Sep.. 29.10 29.10 28.65 28.65 

Oct... -. 27.25a 
Nov. .24.50 aia 24.50a 


Sales: 4 lots. 
Open interest at close Wed., Jul., 
96; Sep., 80; Oct., 1, and Nov., 36. 


FRIDAY, Mar. 14, 1947 


Jul...29.50 29.50 29.40 29.40 

Sep.. ° . ar 28.65n 
Oct... ee : - 27.25n 
Nov . ée 24.50n 


Sales: 2 lots. 
Open interest at close Thurs., Jul., 
96; Sep., 80; Oct., 1, and Nov. 37. 


PACKER’S WHOLESALE 
PRICES 
Re ee lard, tierces, f.o.b. 


psewbneteees ne sia 34 
Kettle ‘rend., tierces, f.o.b. 
SB. cccccee aie 34% 
Leaf, kettle rend., ‘tierces 
f.o.b. Chgo. .. 3444 
Neutral, tierces, f.o. ».b. 
Chicago .... 


a 35 
..N.35%48.35 
36% 


Standard shortening. a 
Shortening, tierces, caf 
Hydrogenated 





WEEK’S LARD PRICES 
FRIDAY, MAR. 14, 1947 





Tierces Loose Leaf 
P.S. Lard P.S. Lard Raw 
32.50b 31.00n 28.000 
2. 31.00ax  28.00n 
2.75 31.00ax 28.000 
31.00ax  28.00n 

31.00b 28.00n 





CHICAGO HIDE 
MOVEMENT 


Receipts of hides at Chi- 
eago for week ended March 
8, 1947, were 8,456,000 Ibs.; 
previous week 10,488,000 lbs.; 
for the corresponding week 
last year 7,266,000 lbs.; Jan- 
uary 1 to date 76,016,000 lbs., 
compared with 71,691,000 lbs. 
same period a year ago. 

Shipments of hides from 
Chicago for the week ended 
March 8, 1947, were 15,420,- 
000 lbs.; previous week, 22,- 
450,000 lbs.; same week last 
year, 4,323,000 lbs.; January 
1 to date 78,321,000 lbs., com- 
pared with 45,061,000 lbs. a 
year earlier. 


FAT SALVAGE 


The American Fat Salvage 
Committee reported last week 
that 740,000,000 Ibs. of fats 
and oils have been returned 
by consumers during the four 
and a half years of its opera- 
tion. This total is an average 
of 451,000 lbs. daily, equal to 
750,000 lbs. of soap a day. 
Total fat salvage this year 
is expected to drop 186,000, 
000 Ibs. below last year. 
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Choice, 1 
Choice, 1 
Good . 
Commerc 
Can. & « 
Utility 


Comm 
Bol. bull 


Rolls, res 
Rolls, re; 


FF 


Pork loin 
Shoulders 
Rutts, re 
Hams, re 
Hams. sk 
14 Ibs 
Pienics, 1 
Pork trin 
Pork trin 
Spareribs 
Bellies, s 


Pork loin 
Shoulders 
Butts, bo 
Hams, re; 
Hams, sk 
Pienics. t 
Pork trim 
Pork trin 
Spareribs, 
Reston bu 
Bellies, s 


Vv 


Choice cat 
Good care 
Commerci 
Utility . 


_—- 


Ww 


TUES 


FRESH B 
Choice: 


Commer 
350-600 
600-700 

Utility: 
350-600 

ow 


Commerc 
Utility, 

Cutter, ; 
Canner, ; 


FRESH V1 
SKIN OF: 
Choice : 
80-130 
130-170 
Good : 


83s 
38s 


The Nat 














DRESSED BEEF CARCASSES DR 
me ESSED HO 
; City Dressed Hogs, gd. & ch., hd es 
7 Lg” by heedteeteet 
se Mar. 11, 137 to 153 i +. 41@42 
" Choice, native. heavy 1947 154 to 171 Ibs. 41@42 
% Geter. native, light “y4on" 172 to 183 Ibs.... ea bp 
Commercial ; : . 4 @43% ™ 
Can. & cutter --36 @39 CALF 
Utility a 23 @24% Choice 
Comm 24% @27 Good 4 
red Bol. bull ’ 27 ~@3 : : pow 38@42 
~ 0 Commerci: eee 
0 26% @28  ebbbaahentcei: 
0 BEE _— 
0 F CUTS LAMBS 
6 : 
4 No. 1 ribs City yee gt ingte 
No. 2 ribs. 5 ’ jambs 46@51 
SE 80.1 Joins = 5@51 
No. 2 loins. 73@78 44@49 
No. 2 oe 8 ae bot fe FANCY MEATS 
r No 1 rounds — 4 @50 Tongues, corne 
No. 2 rounds 47@50 Veal breads = . 
No. ome 46@49 rhage peasy under 6 oz . < 
34 No. 2 chucks. . 33@35 12 oz. up.. : 80 
33 yy No. 3 chucks. 32@33 Beef kidneys "1.05 
No. 1 briskets. .. s0@32 amb fries . "30 
No. 2 briskets. .-- 34@37 ‘Beet livers . 88 
No. 1 flanks. . 34@37 Ox tails under 
4 — dee Bose der % Ib 55 
- anks. ee 18@20 wer % Ib 16 
— reg. 4@6 Ibs. av. 18@20 30 
ired s, reg. 6@8 lbs. av oe 
24% 
2 FRESH PORK CUTS 
= York loins, fresh, 12 Western CANADIAN KILL 
26% ge regular Ibs. dn. . .58@60 I 
26 utts, regular 3/8 Ih 31@: nspecte 
Ft Hame, regular. /8 Ihe ? names Pee, f d slaughter in 
: 8 ~ 
- , celnned Gceah. wader 8@49 March 1 or the week ended 
Pienics, fresh, bons 5 , compar i 
; Pork me ig in. ts ~ same week p ed with the 
Pork trimmi ex. lean. 266 "| a year ago, Ww 
Spareribs. uae regular (Ta -! reported by th i nes 
Bellies, s¢ edium . 41a S De e Dominion 
Leaf . 89. cut, seedless, 8/12 1@43 partment of Agri 
seat s, 2 5 tito griculture as 
r Pork 1 City ’ 
pn a S.. wre8 Ibs came CATTLE 
2.000 os. hencien. 6°... 5@42 Week Ended Sa . 
800n Jams, regular, Bag ae 61@64 ; Sor. 1 7 me Ww eek 
8.00n Hams, sknd er 14 Ibs... _55@h Western Cans ast Year 
: Pienic: ., under 14 Ibs i5@56 Easte Pauada. . 12,774 25 
ri i. ies tn. 59 ern Canada. ..8,761 19,525 
—- — ex. lean.... 19@41 Total — = 
Bek trim, ‘regula. tas a. 21,585 «8,71 
— *, medium .. 27@34 28,712 
~ ‘on butts, 3/8 Ibs. . 41@42 : HOGS 
llies, sq. cv We . 
. » edless. 8/125 4 ~ ace anada. 58 
i it. seedless, 8/i2_51@54 Westesn Caun@e. .SAGSS 52.170 
5 . 81,78 40.7 ¢ 
arch VEAL—SKIN OFF — 62,663 — 
y Choice carcass ns — 
~ + mee = mete ea 38@42 = Western ¢ — A typical 
e lommercis a stern © 7 b 
. Commercial care ass. sees Tastee Goaete.. SSS 7,650 prevent xP ecg of Korfund Vibro-Isol 
vee 20@26 a 5,736 m6 — 
Jan G2 =‘ Total ames ios a ne ‘om “ 
J 5,392 13,386 -™ 
ibe. WE Uncon 
-- os STERN DRESSED MEATS AT NEW Y pers trolled vibration can cause machi 
7 E 
SDAY, MARCH 11, 1947 ORK ns, foundation stress, exc ne break- 
Co — 
= _ BEEF—STEER & HEIFER mmercial that reduces employee effi essive disturbance 
whoice: : 50- 80 It 
nded 350-500 Ibs. 190-170 Ibe 28.0000.00 a danger to the enti ciency, and it may be 
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TALLOWS AND GREASES 


TALLOWS: The market continued 
to advance this week and prices were 
marked up twice with fancy eventually 
going to the 27c level, or 2c over a 
week earlier. Larger soapers advanced 
their bids to 27¢c at midweek but failed 
to attract much in the way of offerings, 
even for April-May delivery. There 
were reports late in the week that 
smaller buyers were bidding fraction- 
ally higher in the hope of bringing out 
some business. 

Producers have been inclined to hold 
back their tallow, if they had any, in 
view of the tight position of the market. 
Many packers are already oversold and 
there is little incentive to sell ahead 
at present. 


Early in the week some fancy sold 
at 26¢c and edible moved at 29c, f.o.b. 
western point. For the most part, how- 
ever, trade has been very thin. 

Quotations on tallow on Thursday 
(all prices are in carlots, f.o.b. pro- 
ducers plant) were reported to be: 

Edible, 29@30c; fancy, 27c; choice, 
26%c; prime, 26%c; extra, 26%c; spe- 
cial, 265%c; No. 1, 263%c; No. 3, 26%c, 
and No. 2, 24%c. 

GREASES: Supplies have been tight 
and the market is strong. Late this 
week larger soapers bid 27c for choice 
white grease and the usual differentials 
for the lower grades. Results have not 
been very satisfactory, however, and 
there has been little trade. It is under- 
stood that smaller buyers are willing 
to shade their bids upward a bit for 
some product. Early in the week some 
yellow grease was reported sold at 25c, 
f.o.b. shipping points, for April-May 
delivery. 

Quotations on greases on Thursday, 
March 13, were: 

Choice white, 27c; 











A-white, 265,¢; B- 


white, 2644¢; yellow, 26c; house, 25%c, 
and brown, 24c. 

NEATSFOOT OIL.—Production con- 
tinues to be reported as very light. The 
volume of business also appears light, 
and no reliable quotations for the vari- 
ous grades are available. 


GREASE OILS.—The market for 
these oils continues well sold up, with 
prices advancing. No. 1 oil is quoted at 
32%c, up 2c from the previous week. 
Prime burning is 35%¢c, up 2c; acid- 
less tallow oil, 32%c, up 2c, and neats- 
foot stock, 33c, unchanged. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium, sulphate, bulk, per ton, f.o.b. 
production point 
Blood, dried 16% per unit of ammonia 
a fish scrap, dried 
60% protein nominal he 0.b. 
Fish Factory, per u 
Soda nitrate, per net _ bulk, ex-vessel 
Atlantic and Gulf ports 
in 100-lb. bag 
Fertilizer tankage, 
0 ju: 
Feeding tankage, unground, 10-12% ELITE 
bulk per unit of ammonia 
Phosphates 
Bone meal, on. 8 and 50 bags, 
i es Cs 65 in taenes b6scercesee $55.00 
Bone meal, raw, “TM and 50% in bags, 
per ton, 'f.0.b.' wo: 


Superphosphate, polk. < o.b, Baltimore, 
19% per unit 


Dry Rendered Tankage 
45/50% protein, unground, $1.45 per unit of pro- 
tein. 


EASTERN FERTILIZER MARKET 


New York, March 13, 1947 

Business increased sharply in crack- 
lings the past week and while some 
sales were made as high as $1.80 f.o.b. 
New York, the market is considered to 
be $1.70 f.o.b. New York. 

Last sales of blood were made at 
$8.50 f.o.b. points near New York and 
a small lot of New York blood was sold 
at $9.00. 


BY-PRODUCTS MARKETS 


(Chicago, March 13, 1947.) 
Blood 


Unground, per unit ammonia 


Digester Feed Tankage Materials 


Unground, loose j seineee ; 
Liquid stick, tank cars.... ......... 


Packinghouse Feeds 


© meat and bone scraps, bulk........ 
© meat scraps, bulk ; 
% feeding tankage with bone, bulk. 
© digester tankage, bulk 
e blood meal, 

5% BPL special steamed bone meal, 


Bone Meal ( Fertilizer Grades) 


Per ton 


Steam, ground, 3 & 50...........5656. 55.00@60.00 
Steam, ground, 2 & 27..........eeeeeeld 55.00@60.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton.... 
Hoof meal, per unit ammonia 


Dry Rendered Tankage 
Per unit 


Cake ..... 
Expeller 


Calf trimmings ‘(limed) 
Hide trimmings (green, salted).... 
Sinews and pizzles (green, salted) 





Cattle jaws, skulls and knuckles... 70.00@75.00 
Pig skin scraps and trim, per Ib.... 1@ NN 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton.. F 
Winter processed, black, Ib..... : 
Cattle switches 

Winter processed, gray, 


$90.00@110.00 
. 6.00@ 80. Oo 


Bones and Hoofs 
Per ton 
Round shins, heavy 7 a. - 00@110.00 
) eee 105.00@110.0 
Flat shins, heavy .................. 105.00@110.0 
light ose» 105.00@110.0 
Blades, buttoc ks, ‘shoulders & 

thighs 1S og bee 
Hoofs, house run, assorted 85.00@ 90.00 

Junk bones . 45. 








Sil bald Seka refer Company 


A 





PROCESSORS OF ANIMAL FATS AND OILS zw 


Soe 








AMERICAN MEAT INSTITUTE - 


ASSOCIATE MEMBER: 
NATIONAL INDEPENDENT MEAT PACKERS ASSOCIATION 


FOOT OF BREMEN AVENUE 


ST. LOUIS 7, MO. 


(O) x 


CHestmur 9630 
TELetTYee 
WESTERN UNION PHONE 
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VEGET 
Cottons 
Cottons 
Peanut 
Peanut 
Coconn 
Coconut 
Corn, 
Corn, 1 
Soybea 
Soybea: 
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Tallow 
Neatsf: 
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Grease 
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Stearin 
Stearir 
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Grease 
Tallow 
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The amount of cottonseed oil con- a 

VEGETABLE OILS sumed during the month of February You tT | be 
was 228,257 bbls. compared with 284,832 
Vegetable oils steadied somewhat late — in January and 230,415 bbls. in 

? : ebruary, 1946. 

this week after advancing early to new 

highs and then receding. While the COTTONSEED OIL: Valley and 
market did appear rather topheavy for Southeast crude were quoted at 36c 
a time there was apparently plenty of paid, on Thursday, and Texas was 36c 
» underlying strength in view of brisk nominal. Earlier in the week 38c was 
demand and short supplies. Trading paid for crude. Trading in the cotton- 
has been largely in resales; offerings seed oil futures market at New York 












































J were non-existent. this week was as follows: 
: 
\ . . Io + 
~ CORN OIL: aoe sday ; quotation MONDAY, MARCH 10, 1947 
. was _ nominal after earlier sales at ae Sh toe tee ie 
that figure. a eee Lee gees *40.00 39.00 
9.00 SOYBEAN OIL: The price had eased HY") 
000 off to 34c paid and asked late this week Sept. ..... 34.25 34.25 
after early sales at 35c. moe oeeeh? eae ote 
— PEANUT OIL: The high quotation 7": ™*- on "4 
92.50 on early business was 38c, Southeast, Total sales, 5 contracts. 
a but late in the week 36c was reported TUESDAY, MARCH ll, 1947 
12.56 paid and asked. March .. Maus”, assent i 
35.00 , “ May ...... 41.00 41.00 41.00 *40.50 40.00 
: OLIVE OIL: Spot was offered at $7, July .....: car aace) eee oe 
. : ‘ Sar | 32. 82. 32. 34.10 
80.00 drums, Spanish, duty paid, with the 92° °°: 30.00 30.00 29:25 129.00 30.50 
market in a waiting position. i <ennace 25.25 25.25 24.50 °24.75 26.50 
Jan., 1948. ay arnt oes 425.50 27.50 
on Total sales, 6 contracts 
60.00 
60.00 VEGETABLE OILS WEDNESDAY, MARCH 12, 1947 with 
‘ . March .. iat rrr ee 140.50 40.50 
Crude cottonseed oil, carlots, f.0.b. mills Oc seek Ag aS *40.00 40.50 
sail Valley ....-0-eeeeeeeees . 38en = July ...... 39. 7) 39.50 39.00 37.50 
— settee ee eees 38en = Sept 31.50 *32.05 32.10 
WEBB .cccccccccceses m 38e . 27.25 +28. 29. 
dd 106 Soybean oil, in tanks, f.o.b. Su — Aten 24°00 S Pod = ~4 
40.00 mills, Midwest ...... ceceeeeess B00 pd. & bid Jan 1948 ‘ é #24. on 5 
7.50 ws he Oak wale... ccccc, es Tee AEE. ees — 
Coconut oil, May-June............. a 23 Total sales, 11 contracts. 
Peanut oil, f.o.b. Southern points ; 38e 
Cottonseed foots THURSDAY, MARCH 13, 1947 
anit Midwest and West Coust.... Sly a 
ein | pee eaecanie poem R14 March ... Aci vas own 2 40.50 
@1.90 oa cenees 25 p 5 25 o> 
UWIF ..++. ’ ov. 
o1.8 OLEOMARGARINE eee 82.05 T 
ga 28.00 hese four great papers, 
Prices f.o.b. Chgo. ee 23.00 ° ° 
a iit Aitentin saaliieilie. « a en 24.00 specially treated exclusively 
White animal fat........ ‘ ’ 
a Water po een = ot , 39 Total sales, 11 contracts. for freezer duty, are the 
a2 % Milk churned pastry a 40 *Bid. tAsked. answers to your every freezer 
3 problem. They prevent loss 
75. 
on FATS AND OILS PRODUCTION AND STOCKS of flavor and freshness, con- 
2 a . “ce 
Factory production and consumption, and factory and warehouse stocks, of the trol dehydration and “lock 
110.00 principal animal and vegetable oils during January,-1947, compared with December, out” foreign odors and tastes. 
_ 1946, as reported by the Department of Commerce, are tabulated below: They’re easy to handle and 
4@5e 
fue Stocks: Factory and mark too. 
Warehouse 
ITEM Factory Production Factory Consumption Jan. 31, Dec, 31, 
on Jan.. 1947 Dec., 1946 Jan., 1947 Dec., 1946 1947 1946 
110.00 VEGETABLE OILS M Ibs M Ibs. M Ibs. M Ths. M Ibs. M Ibs. kkk 
110.00 Cottonseed, crude 129,368 124,786 120,960 105,959 98,093 
110.00 Cottonseed, refined ... 113,015 126.973 108.240 170,239 171,157 
110.00 Peanut, crude .... 17,921 15,008 17.339 14.868 13.200 NW 
Peanut, refined ...... 16,081 14,428 7.406 18,064 11,898 
110.00 Coconut, ernde .... ». 68,683 54,830 62.871 87.005 90,965 ul 
“90.00 Coconut, refined 30,909 19.505 26,648 12.376 9.797 Reg ster 
45.00 Gorn, crude . .... 21,909 20,799 21,392 12,351 11,107 Ma 
Corn, refined 19.930 30.639 3.78 7.511 6,464 cream T f 
inl Soybean, crude 151,620 137.262 138,889 97.277 98,538 St -lU 
Soybean, refined 126, 288 121,932 107,954 5,542 691691 61,758 WwW f 
ANIMAL FATS Tan W $ ta-Tu 
Lard, rendered, including neutral ite W 
lard and rendered Pork: fat. . .199,206 *160,410 6,133 4,412 179,869 whi 
Tallow, edible ... -. 8,857 7,034 3,796 4,099 10,355 
Tallow, inedible 98,418 74,921 118,751 107,970 116,423 
Neatsfoot oil . 195 141 346 304 76 
GREASES 
Greases (including garbage and 
house), other than wool. 50.781 44,050 46.893 43,326 66.069 58,069 HPS$’s famous Custom Research 
ool grease ; 1,810 1,587 1,795 1,677 6.802 6,838 Department is at your service for 
SECONDARY PRODUCTS special wrapping problems. An 
Animal foots (100% basis)... 1.58 ‘ 1.749 ©. 350 932 experienced specialist from this de- 
a vegrtable ol, winter ‘ ¢.967 4,400 6,346 5. partment will be glad to call at your 
. timal, edible.... 3, 415 be 2.535 .778 4 : . 
Stearin. animal. inedible. . 2 1,685 1,790 1,761 2.368 plant or office, without obligation, 
Oleo oil .. 3.3 5 R58 3,394 1.698 on request. 
eaeee < and lard ‘oll. 4 3.061 3,181 6.968 7.142 
‘allow oil .. 967 976 2,773 3.230 ils, Call rite 
Animal fat and oil fatty acids. 16 19.170 20,095 7.202 10,296 For Details, or Wi 
I IE ida da tiiactarm gi baciie’ 5, . 5,648 4,793 8,465 8.064 “ 
OTHER PRODUCTS H. P. SMITH PAPER CO. 
Hydrogenated oils, edible. . 111.599 95.577 100,246 92,846 34.944 30.293 500! W xty-Sixth Street + Ch - 
Hydrogenated oils. inedible 19.645 16.808 18,735 15.825 13,272 12.345 
Shortening .. as 131,754 139,760 626 616 41.391 41,305 
— *Revised. 
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HIDES AND SKINS 





Limited scattered trade in packer 
hides at steady prices—Buyers and 
sellers both inclined to wait out mar- 
ket — Packer calfskins move 2'c 
higher—Light small packer and coun- 
try hides wanted. 
Chicago 

PACKER HIDES.—There has been 
very little action apparent on packer 
hides so far this week. A few native 
steers and light native cows moved at 
a premium for less grubby points; a 
car of Colorados sold steady, although 
inquiry for branded steers has been 
rather scanty; and a car of packer bulls 
also moved steady. Total reported sales 
so far this week are only 6,650 hides, 
with an additional 3,000 more at the 
close of last week. 

Hides are available at steady prices 
for practically all descriptions and 
occasional bids that basis have been 
accepted. Packers, however, have not 
been inclined to entertain lower bids so 
far and some indicate they will wait 
until next week. Most tanners also ap- 
pear to be in waiting position. 

One packer, at midweek, sold 1,300 
St. Paul Feb.-Mar. mixed light and 
heavy native steers at 23%c, a half- 
cent premium for a less grubby point; 
regular points moved previous week at 


23c, while straight lights sold at 23%4c, 
the light stock being in best demand 
all through the list. At the close of 
last week, two packers sold a total of 
3,000 Kansas City Jan.-Feb. extreme 
light native steers at 27c, or a cent up 
in line with light native cows; heavier 
average points had sold earlier at 26c. 

Butt branded steers moved previous 
week in a moderate way at 21%c for 
Jan.-Feb. take-off, and Colorados at 21c. 
One packer sold 1,250 Feb. Colorados 
at midweek at 21c, steady, but inquiry 
for this selection is limited. Heavy 
Texas steers are quoted nominally at 
21l4ec, light Texas steers 22@22%4c 
nom., and extreme light Texas steers 
at 23@23%c on a parity with branded 
cows. 

Heavy native cows moved previous 
week at 23%c for regular points and 
24c for the less grubby St. Pauls; the 
only action so far this week has been 
the sale by an outside packer of 1,300 
Mar. heavy native cows at 23c, being 
Yee down from last Chgo. packer sales 
of similar points but actually ‘2c better 
than this particular packer’s last sale 
previous week. 

Light stock of all descriptions is in 
a much stronger position than heavy 
hides. Packers sold light native cows 
previous week at 26c for St. Paul Feb. 


take-off, and at 27c for Kansas City 
Jan.-Feb. cows, a lighter average point, 
The only sale so far this week has been 
1,500 St. Paul Feb.-Mar. light native 
cows moving at 27c. 

Branded cows sold previous week at 
23c for Jan.-Feb. take-off, and at 23%¢ 
for some Nov. to Feb. hides; no action 
so far this week. 


Packer bulls sold steady this week, 
one packer sold 1,300 Feb.-Mar. bulls 
basis 18%c for natives and 17%%c for 
branded bulls. 


Inspected cattle slaughter during 
Feb. was above last year, the Feb, 
total being 1,142,546 head, as against 
1,403,139 for Jan., and 1,014,598 for 
Feb. 1946; total for first two months 
this year was 2,545,685, as against 
2,026,278 for same time a year ago, 


Inspected calf slaughter during Feb. 
declined to 521,435 head, as compared 
with 590,859 during Jan., and 426,756 
during Feb. 1946; total for first two 
months this year was 1,122,294, as 
against 866,931 for same time last year. 


Shoe production during December 
totalled 39,066,000 pairs, according to 
the Bureau of the Census, four percent 
less than the 40,752,000 made during 
November; production during Decem- 
ber 1945 was 34,649,000 pairs. Pre- 
liminary. figures show total production 
of 529,000,000 pairs for the year 1946. 

OUTSIDE SMALL PACKERS. — 
With the present prices for calfskins 
and the resultant demand for light aver- 








3. Will your hides run less than 


10% cuts? 


4, Do you havea small perc 


5, Do you have @ yniform take 


6. Do you use new salt? 





C.L. MOORE HIDE COMPANY, INC. 


Specializing in Packer Hides 


205 WILLIAM-OLIVER BLDG., ATLANTA 1, GEORGIA 


TELEPHONE WALNUT 3394 @ TELETYPE AT 595 


ent scores? ves - 


otf? YES NO 


If you answer these YES, you have Small Packer Hides and are 


entitled to packer prices. Contact us on all offerings. 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Comnany 
Piqua Ohio 








YES NO 











SAVE STEAM, POWER, LABOR 


MsM HOG 


REDUCES COOKING 
TIME . . . LOWERS 
RENDERING COSTS 

















investigate the new 
M & M HOG. There's 
G size and type to meet 











your need. Write todayi 





MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST,, SAGINAW, MICH. 
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age stock of all kinds, quotations on 
outside small packer hides are very 
rangy. Some 54/56 lb. hides sold late 
this week at 20c, flat, for all-weight 
native steers and cows, with brands a 
cent less, and some very light average 
stock sold at 22@23c, selected. Bid of 
20c, flat, was also reported for some 
65 lb. and down good small packer 
hides, but there was no interest in the 
65 lb. up end. As a result of agitation 
by the small packers to have export 
controls lifted from hides, the Office of 
International Trade has called a meet- 
ing at Washington on Tuesday, March 
18, at 2:30 p.m., to explore the various 
aspects of the problems involved in the 
exportation of hides and leather. 
PACIFIC COAST.—There was fur- 
ther trading late last week in the 
Pacific Coast market when one large 
killer moved 4,000 Feb. hides at 20c, 
flat, for steers and cows, f.o.b. southern 
shipping point. The larger killers are 
reported holding March hides at that 
figure, but some small packer Feb. stock 
was available this week at 19c, flat. 


COUNTRY HIDES. — The strong 
preference of buyers for light hides is 
apparent also in the country hide mar- 
ket. Country all-weight hides are quoted 
generally around 17@18c for heavy 
average, 19c for medium, and 20c for 
very light average stock around 44 Ib., 
with brands at a cent less. Trade, how- 
ever, has not been too active, especially 
on the heavy end. 


CALF AND ‘KIPSKINS.— Another 
2%c advance was paid early this week 
on packer calfskins; one packer sold 
3,600 Feb., and another 10,000 March 
calf, all at 72%c for northern heavies 
9%/15 lb. and lights under 9% Ilb., and 
at 70c for River point heavies and 
lights. Later, one packer sold 4,000 
March calfskins at the same figures, 
72%c for northern lights and heavies 
and 70c for River points, and included 
about 8,000 Feb.-Mar. packer kipskins; 
northern native kips sold at 36c, brands 
at 33c; northern over-weights sold at 
32c, and branded over-weights at 29c; 
southern native kips sold at 34c, and 
brands 31c; southern over-weights sold 
at 30c, and branded over-weights at 27c. 


Packer regular slunks were sold up 
last week on an advancing market, with 
last trading in March production at 
$3.65; hairless last sold at $1.20. 

The market on city calf and kipskins 
is not very well defined, since a good 
part of the movement is on the basis 
of packer skins; quotations on city 
skins are varied and rangy, and rather 
meaningless at present. A pack of small 
packer calfskins was reported moving 
late this week at 65c for light and 


WEEK'S CLOSING MARKETS 





heavy calf, and 34c for native kips, 
with over-weight kips at 32c. 

SHEEPSKINS. — Packer _ shearling 
production is still light, except on the 
West Coast. There is considerable 
inquiry for Imperial Valley shearlings 
but inquiry for stock from other sec- 
tions is not overly active. There are 
intimations of some small sales, and 
possibly a carlot trade, in a quiet way. 
Market generally quoted $2.00@2.15 
for No. 1’s, $1.30@1.40 for No. 2’s, and 
75@85c for No. 3’s. Fall clips have 
been rather quiet recently but there 
was indication of price improvement in 
the report of a car of clips selling this 
week at $3.00. Not much action is 
reported on pickled skins but market 
called steadier at $14.00@16.00 asked 
for straight run of packer production. 
Packer wool pelts are generally credited 
as having moved previous week at 
better than $4.00, some crediting $4.05 
@4.10 per cwt. liveweight basis for 
fowa March productions. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Previous 
Mar. 13, °47 Week 
Hvy. nat. strs.28 @23% 
Hvy. Tex. strs. @21%n 


Hvy. butt 
brnd’d strs... @21% @21% @14% 
@21 @21 @l14 


Hvy. Col. strs.. 

Ex-light Tex. e 
strs. @23%n 23 @23%n @15 
Brnd’d cows... 23 @23% 14% 
Hvy. nat. cows.23 23 15% 
Lt. nat. cows. .26 26 27 ei3% 
@18% 12 

1 
27 


Cor. week, 
1946 


@23 @15% 
@21%n 


Nat. bulls .... 

Brnd’d bulls... 17% 
Calfskins 70 23% 
34 @35 


Kips, nat. 

Kips, brnd’d... 30 @3in 

Slunks, reg.... .65 

Slunks, bris.... @1.20 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts.... @15 
14 
11% 

Brnd’ d bulls. 10% 


Calfskins 20% @23 
Kips, nat. b +94 @32 18 
Slunks, reg.... 1.10 
Slunks, bris.... @l. 10 @l. 10 55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
17 
17 
17 
17 
12 
32 


25 24 @26 @16 
Horsehides ....7. soge. 75 7.50@8.75 6.50@8.00 


All country hides and skins quoted on flat trim- 
med basis. 


20 
17% 
1.10 
55 


QHHDADANHAANS 


@ 
@ 
@ 
@ 


SHEEPSKINS 


Pkr. shearlgs. 2. cons. 15 ‘wo 15 
Dry pelts @26 @26 


@14% — 


FRIDAY'S CLOSINGS 


Provisions 


Green skinned hams were steady on 
increased business. Selling activity in- 
creased on fairly broad inquiry for fresh 
pork cuts, especially loins, and many 
packers cleaned up all of their current 
pork production. Green skinned 10/18 
hams sold at 544% @55c while 8 and up 
green picnics, with No. 2’s included 
brought 27%c, Chicago. Trade opinion 
anticipates decided improvement in the 
market tone next week. 


COTTONSEED OIL 


Closing prices for cottonseed oil 
futures Friday at New York were: 
Mar. 41.25n; May 41.25ax; July 39.00b, 
39.75ax; Sept. 32.00b, 33.00ax; Oct. 
27.99b, 29.00ax; Dec. 25.25; Jan. 25.50ax. 
Sales were 4 lots. 


CHICAGO PROV. SHIPMENTS 
Provision shipments from Chicago for 
the week ended March 8, 1947: 


Week 
Mar. 8 


Previous Year 
week ago 


24,497,000 24,452,000 8,468,000 


61,830,000 56,655,000 39,966,000 
673,000 6,582,000 752,000 


Cured meats, 
pounds ........ 

Fresh meats, 
pounds 

Lard, pounds .... 


N. Y. HIDE FUTURES 


MONDAY, MARCH 10, 1947 
High Low 


22.39 


22.60 
21.39 21.10 

. 20.75 20.47 
Closing 12 to 40 lower; Sales 19 lots. 


TUESDAY, MARCH 11, 1947 


J 21.80 21.70 
© eecoeces 21.12b 21.00 20.70 
» socccees 20.60b 20.40 20.25 


Closing 30 to 47 lower; Sales 19 lots. 
WEDNESDAY, MARCH 12, 1947 


21.00 20.85 
, 20.45 20.27 
Closing 8 lower to 7 higher; Sales 10 lots. 


THURSDAY, MARCH 13, 1947 

20.85 20.75 

DOB. cccccces 20.10b 20.50 20.20 

Closing 2 to 5 lower; Sales 17 lots. 

FRIDAY, MARCH 14, 1947 

21.51b 21.50 

20.50 20.39 

19.75 

Closing 25 to 45 lower; Sales 24 lots. 








8 Middle St., West Smithfield 





Submit Your HOG CASING Offerings Direct to 
THE FOWLER CASING CO. LTD. 
(Cables: Effseaco, London) 


LONDON, E. C. 1, ENGLAND — And Secure Export Prices 
FOR 30 YEARS DEPENDABLE DISTRIBUTORS OF QUALITY AMERICAN HOG CASINGS 
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A.K.ROBINS & CO.INC. 


WRITE 


CANNING MACHINERY 
FRUITS- VEGETABLES. Fish: Erc. 


BALTIMORE.MD. 


FOR CATALOGUE 








LIVESTOCK MARKETS ore ser 


CATTLE SLAUGHTER FOR 
FEBRUARY NEAR RECORD 


Continuation of heavy slaughter of 
cattle and calves and a light volume of 
sheep processing characterized opera- 
tions in federally inspected plants dur- 
ing February (see center column). Cat- 
tle slaughter was the second smallest 
on record for the month, while calf kill 
reached an all-time record for that 
month. Hog slaughter volume dropped 
back sharply from January but was 
above the February average for the ten 
years prior to 1943. Sheep slaughter 
was the smallest for February since 
1935. 


Broad demand and gradually advanc- 
ing prices kept cattle moving freely 
throughout February and_ carried 
slaughter to 1,142,546, which was only 
6,000 fewer than the all-time February 
high established in 1945. Slaughter was 
down 19 per cent from January this 
year but 13 per cent above February 
last year and 15 per cent over the five- 
year average. Total of 2,545,685 for 
two months this year was 26 per cent 
above last year and 23 per cent larger 
than the five-year average. 


The February calf slaughter of 521,- 
435 reached an all-time record for that 
month. It figured 12 per cent below the 
seasonally high January slaughter, but 
was 22 per cent above February last 
year and 28 per cent greater than the 
five-year average. Total for two months 
this year stands at 1,112,294 or 28 per 
cent above last year and 30 per cent 
more than the five-year average. 


With the total reaching only 3,896,- 
928 head, February’s hog slaughter was 
33 per cent under January this year 
and 17 per cent below that of February 
last year and the five-year average. 
While these comparisons make the 
slaughter this February look small, it 
is nevertheless larger than the average 
for the ten years prior to 1943. Slaugh- 





FEDERALLY INSPECTED 
SLAUGHTER 


Cattle Cattle 
1947 1946 
1,405,130 1,011,680 
. .1,142.546 1,014,598 


January 
February 
March 
April 
a ésenawna 
NE vnaesenes 
Ds weed ie ieee 
August . 
September 
October . awe 
November .... 
December ... 


347.679 

,352,062 
Hogs Hogs 
1947 1946 


. 5,844,391 


January = 
. .8, 896,928 


February ..... 


September . 
October .... 
November ... 
December 





Sheep Sheep 
1947 1946 
1,541,717 439,954 
1,270,918 2,196,064 
O78 « 


January 
February 
March 
April 
May 
June ...... 

nn. tne nee 
August .... 
September ... 
October .... 
November ...... 
December ..... 





Calves Calves 
1947 1946 
440,175 
426,756 


January 
February 
March 
ee 

) ree 

OS re 
EE! ten arn a 6.006 
PE .ce6cetoundetece 
September ........ ee 
I 6b nsw as ¥-0-0.68 
November pieces 
December ....... , 


650,667 
655.986 
590,768 











ter in the first two months of this year 
totaled 9,741,319 or 1 per cent more 
than last year, but 8 per cent less than 
the average of the past five years. 
The continued decline in sheep 
slaughter carried the February total 


this year down to 1,270,918, or lightest 
for the month since 1935. It was 18 per 
cent under January this year, 42 per 
cent below February last year and 23 
per cent less than the five-year average. 
For the first two months this year, 
slaughter totaled only 2,812,635 which 
was 23 per cent under last year and 
17 per cent below the five-year average 
for the same period. 


SLAUGHTER AND MEAT 
PRODUCTION 


Slaughter of livestock and production 
of meat under federal inspection during 
January, compared with January a year 
ago, is reported by the USDA to be as 
follows: 


January, 1947 
Percentage of 
Jan., Jan., Jan.,  5-yr. 
1947 1946 Jan. ay 
Number slaughtered under Federal 
inspection: (thousands of head) 
Cattle ......: >. .1,408 1, 
ae 591 
a Sea 
Sheep & [ambs.1,542 
Average live weight: (Ibs.) 
CD acdasccue 943.5 974.3 
Steers’ ........982. 983.2 
GOED <ccccccscme 176.5 
BS occcecscsce 258.4 
Sheep & lambs. 96.4 100.7 
Average cost to packers: 
(dollars per 100 Ibs.) 
COCO ccccccees 
BO  céccoewel 
Calves . 
_. Serer 
Sheep & lambs.20.25 
Dressing yields: 
(per 100 Ibs. live weight) 
2.6 





12.49 
14.92 
12.21 
14.59 


12.28 








Sheep & lambs. 46.1 
Lard per 100 Ibs. 14.8 
Lard per animal 37.8 
Average dressed weight: 
96. 


) 


e 
GOGTEP co occccccs 496. 


Sheep & lambs. 44. 
‘Steers also included with cattle 


FEB. BUFFALO LIVESTOCK 


Cattle 
Receipts ........ 19,940 
Shipments .......12,421 
Local slaughter .. 7.635 


Calves 
9,694 
6,961 
2.743 


Sheep 
48,344 
43,603 

4,895 


Hogs 
5,197 
2,679 
2,338 











ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Sewice 


Detroit, 
Dayton ,Ohio 











Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 











La Fayette,Iud. Louisville, Ky. 


Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala. 
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West Fargo, N.D 


LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn 


Billings, Mont 
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LIVES 


Livest 
reported 


HOGS (qu 
on hard | 


BARROW 


Good an 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
800-330 
320-360 


Medium 


160-220 
sows 


Good ar 
270-3 
B00-BAE 
830-30 
300-400 
Good 

400-450 
450-000 
Mediun 
OM 


SLAUGH 


STEER: 
Tm. 9 
ww-11 
1100-12 
TRO0-15 


STEER: 
7m. ¢ 
w-11 
11-12 
100-12 


STEER 
TOO-1) 
1100-15 


STEER 
700-1) 


HEIFE 
Ho. |} 
SOO-1 


HEIFE 
Hn. ! 
SO 1 


HEIFE 
TM 


HEIFE 
mw) 


cows 
Good 
Mediu 
Cut 
Canne 

RULLS 
Beef, 
Sausa 
Sausa 
Sausa 

cow 


VEAL] 
Good 
Com 
Cull 


CALV! 
Good 


Com 
Cull 


SLAUG 


LAME 


Comr 
EWEs 
Good 
Com 
Quot. 
weight 
No. 2 | 
Quot 
Mediur 
repress 
Medim 


The 


3 


est 
per 
per 

23 
ge. 
ar, 
ich 
ind 
ge 


i] | Sete 





SS ——————— | 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on March 12, 1947, 
reported by the Production & Marketing Administration: 


HOGS (quotations based 
on hard hogs): Chicago 


BARROWS AND GILTS: 


Good and Choice: 

120-140 Ibs... ...$22.50-26.00 $21.50-24.00 $ 

140-160 lbs 25.00-27.50 23.50-27.00 

26.50-28.00 25.50-27.25 

27.50-28.25 27.25-27.50 

27.50-28.25 27.25-27. 
-50-28.00 27.25- 


Nat. Stk. Yds. Omaha Kans. City St. Paul 


220-24 

240-270 Ibs... . 
270-300 Ibs. 
300-330 Ibs...... . 
320-360 Ibs...... 26.25-26 


Medium 
160-220 Ibs 24.00.2 


75-26.00 

sows 

Good and Choice 
270-300 lIbs.... 
200-330 Ibs. 


330-260 Ibs 
260-400) Ths 


.00 only 
24.00 only 
.00 only 
00 only 


Good 
400-450 Ibs 


d . .00 only 
450-550 Ibs 23.75-5 : : 23.50- 


24.00 only 


Medium 
250-550 Tbs . 22.00-24.00 21.75-23.75 23.00-2 


SLAUGHTER CATTLE, VEALERS CALVES: 


STEERS, Choice 
Ti. 900 Ibs 24.50-26.50 
W00-1100 0 Tbs -22 00 
1100-1700 Ibs... 
1300-1500) Tbs 


STEERS, Good 
7). 200 Tbs. 
10-1100 Tbs 
1100-1300 Ibs.... 
1200-1500 Ibs 


STEERS, Medium 
700-1100 Ibs 18. 
1100-1300 Ibs..... 19. 


STEERS, Common 
700-1100 Ibs..... 16 


HEIFERS, Choice 
G00. 800 Ihe. . 
800-1000 Ths. 


HEIFERS, Good: 
600. S00 Ibs... 
800.1000 Ibs... 


HEIFERS, Medium 
MM) 9 Ibs..... 17. 


HEIFERS, Common: 


MH). 900 Ibs. . 14.5 
COWS (All Weights) 
Good 
Medium 


Cut. & com 
Canner 


“2 11,00-13:50 11.25-13. 
10.50-11 10.00- 3 

BULLS (Yigs. Exel.). All Weights: 
Beef, good 16.00-16.50 16.50 

. Rood ... 15.50-17.00 16.00 

*, medium. 14.00-15.50 14.00 
Sausage, cut. & 
com 13.00-14.00 11.50 





VEALERS 

fool & choice 24.000-27.00 = 21.00-28.5 18.00- 

Com. & med.. 12.10-24.00 = 11.00-2 12.00-18.00 
Cull .. 11.00-12.00 9.00 d 10.00-12.00 


CALVES 


fool & choice 
Com. & med 
Cn ‘ 


19.00-21.00 18.50 17.50-20.00 18.50-21. 0-21.00 
12.50-19.00 12.00- 12.00-17.50 = 12.00-18. .0-18.00 
11.00-12.50 9.00 10.00-12.00 10.00-12. § -10.50 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS 
food & choice... 23.2 z 24.25 
Medium & good.. 19. -23.00 
Common 16 -18.25 18.00 


EWES 
Good & choice... 


9.50-10.50 8.00- 9.00 9.00- 9.75 9.50-10.00 8.25- 8.75 
Common & med.. R.75 


7.00- 9.25 6.50- 8.00 - 9.25 1.75- 8.00 


Quotations on wooled stock based on animals of current seasonal market 
es and wool growth. Those on shorn stock on animals with No. 1 and 
No. 2 pelts. 

Quotations on slaughter lambs and yearlings of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as combined, 
represent lots averaging within the top half of the Good and the top half of the 











H.L. SPARKS AND COMPANY 








If it's hogs you want we can furnish a single deck 
or a train load. We sell stock pigs. 
PURCHASING AGENTS FOR ALL CLASSES OF LIVESTOCK 


NATIONAL STOCK YARDS, Ill. PHONE "™'?S* 62" 


BUSHNELL, ILL., AND OTHER POINTS 











SouTHEASTERN Live Stock Orper Buyers 


223 EXCHANGE BUILDING 
BOURBON STOCK YARDS 


LOUISVILLE 6, KENTUCKY 
OFFICE TELEPHONES JA CKSON 6492-1835 








For Sewice aud Deseadability 
a) Pa 7-101 31:41 on on 


CATTLE ORDER BUYERS 
SIOUX CITY, IOWA e TELEPHONE: 8-4433 
ON THE SIOUX CITY MARKET SINCE 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 

















WILLIAM J. KAUFMAN 
or quaury BEEF e LAMB e VEAL 


Straight or mixed carlots; ship L. C. L. to wholesalers and retailers by 
K lamb, v ds bedi on enanedh. Catemdn htering on re- 
quest. Overnight wery to New York, Boston, Philadelphia. 

U. S. GOVERNMENT INSPECTION 


PLANT & Ormice: Rochester, N.Y. Address all mail to P. O. Box 1171 











Medium grades, respectively. 
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Builders of De 

Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 Ibs. per hr. Write for catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 






















ELIN’S 


ORIGINAL PHILADELPHIA SCRAPPLE 
“Glorified” HAMS + BACON - LARD 
DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 
4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 











WE BUY & SELL 


ALL MEATS 
and PROVISIONS 


FOR EXPORT 


WIRE YOUR OFFERS COLLECT 


ARTHUR HARRIS 


Established 1926 


11 Broadway, New York, 4, N. Y. « BO « 9-3238 
Cable ARTHARRIS Ref: Dun & Bradstreet 


















: Liberty 
| Bell Brand 


Hams—Bacon—Sausages—Lard —Scrapple 
FE. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 

















7 Wilmington Provision Company 

Slaughterers of 

CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8. GOVERNMENT INSPECTION 
P WILMINGTON, DELAWARE 














GRIND YOUR BY-PRODUCTS 
The Profitable 
Gruendler Way 










recommended for 
Carcasses and rn 
Greasy Waste and Refuse 


Mfgrs. of Crackling Grinders —and Bone Crushers 


- GRUENDLER 


CRUSHER aud PULVERIZER CO. 


ST. LOUIS (6), MO. 





2915-17 North Market St., 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 

















of livestock slaughtered at 15 centers 
for the week ended Mar. 8, 1947. 
CATTLE 

Week Cor. 

ended Prev. week, 

Mar.8 week 1946 
Chicago . 25,202 26,776 13,544 
Kansas City. 17,143 18,982 9,629 
Omaha* .... 26,421 19,097 
E. St. Louis 8,309 4,441 
St. Joseph... ,080 2,827 
Sioux City... 1. “a8 12,472 x 
Wichita*® ..... 3,308 3,973 1,573 
Philadelphia .. 3,122 3,159 3,710 
Indianapolis 3,304 2,856 661 
New York & 

Jersey City.. 9,467 10,274 10,676 
Okla. City*.... 8,177 8,438 1,897 
Cincinnati 6,084 6,028 5,559 
Denver ...... 8,898 , 7,796 
Se. Paw.... 11,174 16,627 12,687 
Milwaukee 3,747 3,767 

Total 156,887 161,745 108,814 

*Cattle and calves. 

HOGS 

Chicago .. 28,246 29,260 61,565 
Kansas C ity. . 33,739 43,568 23,947 
Omaha ....... 35,060 47,545 36,641 
E. St. Louis'.. 21,673 46,436 51,870 
St. Joseph... be pe 15,491 11,510 
Sioux City.... 587 37,880 35,080 
Wichita ..... 2 392 2,758 2,633 
Philadelphia -_ 10, 722 10,682 10,003 
Indianapolis 22,404 26,194 9,92 
New York & 

Jersey City.. 30,713 33,954 40,061 
Okla. City..... 9,899 9,898 10,191 
Cincinnati .. 7,212 15,085 10,656 
Denver ... 9,797 12,580 12,954 
St. Paul.. 16,039 21,983 22,746 
Milwaukee 3,925 4,443 3,833 

Total 274,061 357,757 343,619 


‘Includes National Stock Yards, E. 
St. Louis, Ill., and St. Louis, Mo. 





SHEEP 

Chicagot 8,869 12,582 13,622 
Kansas City... 15,600 19,114 27,406 
Omaha ..... - 20,799 22,887 32,752 
E. St. Louis... 3,338 3,711 4,858 
St. Joseph..... 11,844 12,800 21,755 
Sioux City. 12,461 13,359 20,266 
Wichita .. . & 2,155 8,712 
Philadelphia .. 2,113 2.923 2,990 
Indianapolis . 655 281 3,457 
New York & 

Jersey City.. 38,997 42,351 63,771 
Okla. City.. 2,137 1,974 9,355 
Cincinnati .... 382 664 14 
Denver ....... 11,103 10,718 15,204 
St. Paul.. 4,435 6,136 13,528 
Milwaukee 273 =«1,159 297 

Total . 136,070 152,841 238,207 


tNot including directs. 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


March 8, were reported to be 
as follows: 


AT 20 MARKBTS, 


WEEK 
ENDED: Cattle Hogs Sheep 
Mar. 8.. -7,000 20,000 8,000 
Mar. 1 .-7,000 22,000 9,000 
1946 . .4,000 17,000 5,000 
.—l— 7 ..-6,000 15,000 12,000 
1944 ....5,000 46,000 9,000 
AT 11 MARKETS 
WEEK ENDED: Hogs 
Mar. 8 -241,000 
* 287,000 
eee 250,000 
1945 224,000 
1944 are eee es «589,000 
AT 7 MARKETS, 
WEEK 
ENDED: Cattle Hogs Sheep 
Se, Buceses 207,000 204,000 119,000 
Bee, Be coves 192,000 241,000 151,000 
ee webeeks 174,000 219,000 196,000 
1945 .......186,000 193,000 192,000 
Se weve sas 157,000 ,000 173,000 
The 


CORN BELT DIRECT 
TRADING 


Reported by Office of Production & 
Marketing Administration. 


Des Moines, Ia., Mar. 13.— 
At the 10 concentration yards 
and 11 packing plants in 
Iowa and Minnesota, hog 
prices were $1.00 to $1.75 
lower for the first four days 
of the week. 


Hogs, good to choice 


160-180 Ib. . .$24.75@26.75 


180-240 Ib. 26.50 @27.25 

240-330 Ib. agli . 26.50@26.85 

300-360 Ib. 26.25@ 26.50 
Sows: 

270-330 Ib. .. $23.75 @24.75 

400-550 Ib. .. 23.50@24.50 


Receipts of hogs at Corn 
Belt markets for the week 
ended Mar. 13, were as fol- 
lows: 


This Same day 
week last wk. 
Mar. 7 . . 24,000 20, 
Mar. 8 . - 28,900 26,000 
Mar. 10 37,000 33,000 
Mar. 11 26,000 40,500 
Mar. 12 27,500 23,500 
Mar. 13 19,000 17,800 
NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, March 11, 1947: 


CATTLE: 
Perr rer $26.00 
Steers, med-gd. . . 24.50 
Bulls, sausage .. 15.50@16.50 
Cows, cut. & can 10.50@12.50 
CALVES: 
Vealers, com-med. 00@24.00 
Vealers, gd. to ch. 31.00 
ne 18.00 
Cull to com........ 12.00@14.00 
SCeeeservcecresos’ 10.00@12.00 
HOGS: 
Gd. & ch.. $28.50 
LAMBS: 
Gd. & ch... : $24.50 
Receipts of salable _live- 


stock at Jersey City and 41st 
St., New York Market for 
week ended March 8, 1947: 


Cattle Calves Hogs* Sheep 


Salable .... 498 468 348 3 
Total (incl. 
directs) ..5,865 8,140 14,739 26,159 


Previous week: 


Salable .. 471 1,022 662 117 
Total (incl. 


directs) .4,410 8,706 20,560 29,555 
*Including hogs at 3ist street. 


CALIFORNIA KILL 


State-inspected kill of live- 
stock for February, 1947: 


No. 
errr rc 1,003 
DD ti nsecenguchenkees tae 17,949 
Hogs .... 11,135 
MED. icodvensvcccescsseesaual 16,569 


Production for the month: 


Lbs. 
DN scincendansandapael 1,991,970 
Pork and beef.............. 3, 374,849 
Lard and substitutes........ 184,290 
ODE nn chee kicctcnseteess 5,551,109 


Plants under state inspection Feb- 
ruary 28, 1947, 192. Plants under 
state approved municipal inspection 
February 28,'1947, 135. 
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Purchas 
at princip 
ing Satur 
ported to 
SIONER 


Armour 
hogs; Wi 
48 hogs; 
3,688 hog 

Total 
28,646 hos 


Armour . 
Cudahy 
Swift 
Wilson 
Campbell 
v.8.P 
Others 


Total . 


Armour 
Cudahy 
Swift 
Wilson . 
Independ 
Others . 
Cattle 
er Omah 
child; 3 
267; Kin 
Total: 
24,067 h 


Armour 
Swift 
Hunter 
Krey 
Heil 
Laclede 
sieloff 
Others . 
Shippers 


Total 


Cudahy 
Armour 
Swift 
Others 
Shipper 


Total 


Swift . 
Armour 
Others 


Total 
Not | 
and 20 


Cudahy) 
Gugger 
heim 
Dunn- 
Oste 
Dold . 
Sunflo' 
Excel. 
Others 


Tota 


Armou 
Wilso1 
Others 


Tots 
Not 
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Kahn’ 

Lorey 
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Sehla. 
Schrot 
Natio 
Other 


Tot 
Not 
hogs 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end 
ing Saturday, March 8, 1947, as re 
ported to THE NATIONAL PROVI 
SIONER 


CHICAGO 
Armour, 3,059 hogs; Swift, 1,763 
bogs; Wilson, 2,358 hogs: Western, 
48 hogs; Agar, 4,134 hogs; Shippers, 
3,688 hogs; Others, 15,696 hogs. 
Total: 25,202 cattle; 4,516 calves 
28,646 hogs; 8,869 sheep 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour ... 4,052 953 1,067 3,270 
Cudahy . 2,112 £ 782 2,002 
Swift ..... 3,152 3,158 5,038 
Wilson ... 5 915 3,489 
Campbell. . son nom = 

2 p 

Others .... 5,913 2 1,182 2,390 


3,432 7,104 16,189 


OMAHA 


Cattle & 
Calves Hogs 
6,610 


Total ...17,981 


Sheep 
Armour 5,483 
Cudahy - 5,418 6,492 
Swift > 96 8,005 
Wilson 

Independent. . 


er Omaha, 185; Hoffman, 113; Roths 
child; 391; Roth, 208; Live Stock, 
267; Kingan, 1,405; Merchants, 32. 
Total: 27,362 cattle and calves: 
24,067 hogs, and 19,980 sheep. 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour 3,452 1,804 6,745 1,569 
Swift ..... 4,360 2,036 5,623 1,013 
835 os 2 mG 


93 

834 

697 

se sad &65 e6 
3,918 250 2,378 700 

Shippers .. 3,663 2,490 10,434 


Total 16,228 6,580 32,107 3,578 


SIOUX CITY 

Cattle Calves Hogs Sheep 
Cudahy . x 71 6,477 2,915 
Armour .. ,812 55 9,748 3,142 
Swift .... a 145 2,838 

Others .... 506 6 Tr 
Shippers ..15, 5 12,72: 655 
Total ...30,306 7 ; 9,550 
8ST. JOSEPH 

Cattle Calves 
Swift ..... 3 433 2, 9,749 
Armour ... 2, 444 2,140 1,886 
Others .... 488 1,799 3,102 


Sheep 


Total ... 1,365 6,526 14,737 
Not including 808 cattle, 7,830 hogs 
and 209 sheep bought direct. 


WICHITA 
Cattle Calves Hogs 
Cudahy ... 1,026 688 1,946 
Guggen- 
heim ... 617 
Dunn- 
Ostertag. 79 
Dold 154 
27 
‘ 717 aan re aa 
Others .... 1,744 es 80 
Total ... 4,364 ; “688 3,144 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 3,258 537 p 577 
Wilson ... 3,085 541 , 605 530 
Others .... 460 6 7 os 


Total ... 7,093 1,084 9,899 2,137 
Not including 290 cattle, 6,387 hogs 
and 1,030 sheep bought direct. 


CINCINNATI 

Cattle Calves Hogs Sheep 

RE ie . a, ae 

Kahn's ... 4,078 aay 
ees 03 242 
Meyer .... os --- 1,396 

Schlachter. 104 

Schroth ... 136 

National .. 

Others .... 


ae 31 
2,608 bos 
2,120 893 2,488 “85 
Total ... 2,476 960 10,814 382 


Not including 3,498 cattle and 1,592 
hogs bought direct. 


FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 1,461 1,585 2,056 8,109 
Swift 970 1,099 1,375 8,800 
Blue 
Bonnet... 447 4 189 2 
City aes es ° 91 
Rosenthal. . 328 ‘ vee 
17,001 


Total . 3,206 2,688 


DENVER 

Cattle Calves 

Armour ... 2,142 144 
Swift 1,887 140 


Cudahy ... 1,100 86 
Others . . 3,312 260 


Sheep 


Total 8,441 680 22,886 


ST. PAUL 
Cattle Calves Sheep 
Armour 3.954 2,470 1,018 
Bartusch 448 a ess 
Cudahy .. S58 1,703 oes 592 
Rifkin .... 470 _— 
Superior 1,494 
Swift . 3,950 


4,282 9,878 2,825 
Others . 1,746 1,876 ae ose 


Total ...12,920 10,331 16,039 4,435 


TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Mar. 8 week 1946 

Cattle .165,990 163,454 121,238 
Hogs ......185,921 212,167 182,454 
Sheep 122,888 125,002 173,250 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 


Mar. 7... 2,140 554 6,671 931 
Mar. 6... Tae 109 = 3,213 954 
Mar. ..17,323 1,191 9,259 ‘ 
Mar. 11.. 8,709 1,270 8,249 
Mar. 12..10, 1,013 6,583 
Mar. 13.. 6, 800 8,000 
*Week 

so far.43,081 4,274 32,091 15,645 
Wk. ago.44,159 4,583 41,052 15,508 
1946 ....39,176 3,042 48,288 24,916 
1945 ....49,297 3,672 40,955 27,750 

*Including 1,096 cattle, 600 calves, 
11,049 hogs and 3,785 sheep direct to 
packers 


4,300 


SHIPMENTS 
Cattle Calves Hogs Sheep 

Mar. 7... 1,060 ene 770 671 
Mar. 8... — 114 
Mar. 10.. 5,083 H 526 
Mar. 11.. ere 
Mar. 12.. 4, 5 te 
Mar. 13.. 3,000 500 
Week 

so far.15,879 1,126 
Wk. ago.16,243 2,918 
1946 ....21,518 6,664 
1945 ....20,015 5,602 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 

Thursday, Mar. 13, 1947: 

Week ended Prev. 
Mar. 13 week 
23,517 26,701 

2,096 3,913 


30,614 


Packers’ purch 
Shippers’ purch 


Total 25,613 


MARCH RECEIPTS 
1946 
79,697 
6,024 
103,985 
69,778 
MARCH SHIPMENTS 
1947 1946 


Cattle 45,577 
Hogs 14,015 
Sheep ys 16,139 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended 
March 7: 
Cattle Calves Hogs Sheep 
Los Angeles...6,700 1,100 1,275 475 
600 1 


San Francisco... ¢ 1,850 
Portland 2,655 350 1,770 550 
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OUR 651TH YEAR 
Beatu. Levi Co., Inc, 
THE 
CASING HOUSE 


NEW YORK CHICAGO 
BUENOS AIRES AUSTRALIA 


LONDON 
WELLINGTON 














THEE. KAHN’SSONSCO. 
CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 20—Fred L. Sternheim, 3320 Warrington Rd. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 

















Superior Packing Co. 
Quality 


Price Service 


Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


Boston, Mass. 


F. C. Rogers Co. 
Philadelphia, Pa. 


























MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the UL 8 
Administration. ) 


WESTERN DRESSED MEATS 


SIPBRERS, carcass Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


ending Mar. 8, 1947... 
previous ... ‘ 

week year ago... 
ending Mar. 8, 
previous 

week year ago 

ending Mar. 8, 
previous 

week year ago 

Mar. &, 


COWS, carcass 
,. 
BULLS. carcass 


VEAL. carcass ending 

previous 
week year ago.. 
LAMB, carcass ending Mar. 8, 
previous .. ‘ 
week year age. 

Mar. &, 

previous .. 


MUTTON, carcass ending 
week yeur ago 
ending Mar. 8, 
previous ... é 
week yeur ago.... 
Mar. 8, 
previous . 


PORK CUTS, lbs. 


BEEF CUTS, Ibs ending 


week year a; 


LOCAL SLAUGHTERS 


CATTLE, head Week 1947... 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 


ending Mar. 8, 
previous 

week year ago 
ending Mar. &, 
previous 

week year ago 
ending Mar. 8, 
previous 

week year ago 
ending Mar. 8, 


CALVES, head 1947... 
HOGS, head 


SHEEP, head WHT 


Week . 
Same week year ago. . 


previous .... 


Country dressed product at New York totaled 
lambs. Previous week 10,568 veal, 7 


shown above. 


Department of Agriculture, Production and Marketing 


New York 


. 1,051,459 


oon 


7,215 veal, 
hogs and 126 lambs in addition to that 


Phila. 
3,059 
2,922 
1,917 
1,888 


2,922 
11,102 
5,410 
2,181 NORTH ATLANTIC 
3,384 2,181 New 
2,869 3,932 Baltimore, 

15 NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis. . 


Chicago, Elburn 
1,499 
1,026 

734 
11,512 
8,456 
15,622 
110 
761 
2,301 

652,320 

256,854 

210,214 


St. Louis Area? 

Sioux City 

Omaha 

Kansas City 

lowa and So. Minn.* 
SOUTHEAST* 
SOUTH CENTRAL 
ROCKY MOUNTAIN® .. 
PACIFIC’ 

Total 

Total last 

Total last year. 


15,261 
16,170 
10,532 
00.364 
6,954 
2,191 
2.636 


4,607 


il, 


12,427 
1,133 
2,191 

828 
1,374,415 
1,051,459 


408,355 


79.427 

2.828 
386,451 
347,777 
535,601 


‘Includes St. Paul, 8. 
Green Bay, Wis. 
and St. 
City, 
Austin, Minn. 
Fla., 


uis, Mo. 


and Albany, 


Texas. 

3,159 
10,378 
10,676 
2,090 
11,008 
7,938 
2,923 
33,954 
40,061 
10,682 
42,351 
63,771 


10,023 
2,113 
10,682 
2,990 
3 hogs and 76 Week ended Mar. 7 
Last week .... 
Last year 


York, Newark, Jersey City 
Philadelphia 


St. Paul-Wis. Group’.. 


WEsr 


WEEKLY INSPECTED SLAUGHTER 


Inspected slaughter of livestock at 32 centers during the 
week ended March 8 showed a slight decrease for cattle, 
calves, hogs and sheep when compared with slaughterings a 
week earlier. Slaughterings of cattle and calves were higher 
than a year ago, while slaughter of hogs and sheep continued 
lower than during the comparative week in 1946. 


Cattle Calves Hogs Sheep 


9,467 
5405 


8,899 
1,145 


30,713 


Sher srs 


# RSSSEEF2 


om 
yaa) 


St. Paul, Newport, Minn., and Madison, Milwaukee, 
*Includes St. Louis National Stockyards, EB. St. Louis, Il, 
‘Includes Cedar Rapids, Des Moines, Fort Dodge, Masos 
Marshalltown, Ottumwa, Storm Lake, 


Waterloo, Iowa, and Albert Lea, 


‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
Atlanta, 
“Includes 8S. St. Joseph, Mo., Wichita, Kans., Oklahoma City, Okla., Ft. Worth, 
*Includes Denver. Colo., Ogden and Salt Lake City, Utah. 

Los Angeles, Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


Columbus, Moultrie, Thomasville, Tifton, Ga 


TIncludes 


SOUTHEASTERN RECEIPTS 


Receipts of livestock as reported by the Production and 
Marketing Administration, at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Ga.; Dothan, Ala.; Jacksonville and Tallahassee, Fla.: 


Cattle 
1.42 
eee 


So4 


Calves 
480 
526 


514 


Hogs 





FOR ADDITIONAL CLASSIFIED ADS SEE PAGE 61 OPPOSITE 





PLANTS WANTED & FOR SALE 


MISCELLANEOUS 


EQUIPMENT FOR SALE 





PLANT WANTED: Want to buy or lease estab- 
lished going small or medium sized plant near 
metropolitan area. Must have killing floor for hogs 
and cattle, rendering. Government inspection or 
state. Good sausage and smoked meat business 
essential. Give full details. All replies treated 
confidential. W-480, THE NATIONAL PROVI 
SIONER.,. 407 South Dearborn St.. Chicago 5, Tl. 
FOR SALE: Meat packing plant in southwestern 
California. Capacity weekly 400 cattle, 200 hogs. 
Feeding and holding pens approximately six acres. 
Kitchen, smokehouses, pickle room. Good office 
building. Now operating at capacity. $175,000. For 
particulars write Box FS-479, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, 
Il. 

FOR SALE: Small killing plant. 
sausage factory. Lard processing and grease ren- 
dering. Northeastern Pennsylvania. Reasonable. 
FS-481, THE NATIONAL PROVISIONER, 407 8S 
Dearborn St., Chicago 5, Il. 


MISCELLANEOUS 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P. O. Box 6669 Los Angeles 22, Calif. 








Fully equipped 











Meat Packers—Manufacturers— 
Attention 


Man with wide experience in packing house opera- 
tions will act as your business agent in Wash- 
ington, D. C: Commissions with government agen- 
cies, congressmen or others carried out in strictest 
confidence with 4ienity and tact. W-471, THE 

ATIONAL PROVISIONBR, 407 S. Dearborn St., 
Chicago 5, Ill. 


FOR SALE: Beef middles, hog bungs and beef 
rounds, house run or graded. Would like to sell all 
ear regular production to a good reliable concern. 
Write Box FS8-465, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St.. Chicago 5, Ill 
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WANTED 


CAR OF FRESH OR FROZEN BONELESS BEEF 
INSIDES, OUTSIDES and KNUCKLES 
BOX PACKED OR BBL, 

Write, wire or phone offerings to 
PLEASANT VALLEY PACKING COMPANY 
588 Broadway Schenectady 5, York 
Phone 4-3181-2-3-4-5 








New 


FOR SALE: 15,000 cases 6/10 1045 
cific gravity tomato puree. S. E. 
pany, Bedford, Ohio. 





or better spe- 
Mighton Com- 





WILL LEASE small, well equipped plant espe 
cially adapted to sausage making. This business 
has been established 17 years and is now in opera- 
tion. Building, coolers, machinery and equipment 
are all modern and in good condition. Applicant 
must have sufficient capital, experience and abil- 
ity to operate plant successfully, and be able 
furnish references to this effect. FS-470, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 


Opportunity for Sales Representa- 


tive Now Contacting Packers 


Reputable manufacturer of new non-toxic insecti- 
cide seeks representation in the meat processing 
industry. Product currently used by several big 
packers. Sell bulk quantities only, liberal profits. 
Will be supported by trade advertising. Excellent 
item for right man. P.O. Box 2571, St. Louis, Mo. 


EQUIPMENT WANTED & FOR SALE 


WANTED: Oppenheim Lightning Cutter. State con- 
dition.and price. W-478, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill 











Machinery For Sale 


Less than cost, 1 Clipper pea cleaner model 169 B; 
1 Lightning mixer model D-3 with stainless 
steel shaft and totally enclosed motor. Both new 
and in original crates. Also 1 used abrasive 
peeler. S. B. Mighton Company, Bedford, Ohio. 





SLIGHTLY USED SAUSAGE EQUIPMENT: Im- 
mediate delivery on these very latest model ma- 
chines which we have reconditioned like new. All 
motors 3/60/22 v. complete with automatic 
starters; large motors also have safety switches. 
Entire lot, worth over $7,700.00 new, is offered at 
$7,000.00 F.O.B. St. Louis, Mo., cash with order. 
1—500 Randall Air Stuffer, 2 new cocks, 
wrenches and sets of tubes 
1—2373, 4002 Globe Dump-type 5 HP. 


motor 

1—Z54B. 300 to 3502 cap. Buffalo Silent Cutter, 
30 H.P. motor, self-unloader, extra set knives 
and extra ring 

1—Z78BG, 12-15,0002 hourly capacity Buffale 
Meat Grinder, 40 H.P. motor, extra worm and 
seven sets knives and plates. 

USED SAUSAGE STUFFER: 275A, 2002 Globe 

air with 2 fine cocks, tubes, extra gasket, 

wrenches, 

St 


Mixer, 


DOHM & NELKE, , 
4748 W. Florissant Ave. st. Louis 15, Mo. 


Meat Packers—Attention 
FOR SALE: 1-Oppenheimer fatback. skinner; 2 
stainless steel 1400 gal. jacketed, agitated, kettles; 
8-stainless steel jacketed 40-gal. kettles; 1-50 gal. 
2-60 gal., 1-80 gal. aluminum jacketed kettles: 
70-aluminum and stainless steel 30 gal. jacketed 
kettles; 2-Allbright-Nell 4x9 lard rolls; 1-Brecht 
100 lb. meat mixer; 1-Hottmann #4 cutter and 
mixer. Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 

Consolidated Products Co. Inc., 14-19 Park Row 

New York City. N.Y. 
Packer desires to dispose of the following surplus 
stock: 17,000 pes. ‘‘V3S’’ full Tele. fibre contain- 
ers; 16,500 . Aeme %” x 020 Spec. steelstrap 
band; 60,000 pes. Acme %” #37 steelstrap seals. 
Immediate delivery. Write or call Tobin Packing 
Co., Inc., Estherville, Iowa. 
FOR SALE: 1% ton, 175” wheelbase, new, never 
used, 1947 International truck, equipped with Te 
frigerated body. Harrison Brothers, 333 Market 
St.. Williamsport, Pa. 
FOR SALE: Eleven model 1095 Toledo Speedweigh 
scales, 4 oz. capacity, stainless steel beams, 1/16 
oz. graduations. Good condition. $50.00 each. Krey 
Packing Co., St. Louis, Mo. 
FOR SALE: New, hot dipped tin pans, 17” wide, 
205%” long, 7” deep. Handles on ends and sides. 
Ready Foods Canning Corp., 1216 Story Ave. 
Louisville 6, Ky. 
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“ “ 
— CLASSIFIED ADVERTISING— WATCH THIS COLUMN 
the 1 ple ty et a mrt ono ao — Se par ery A pt Porn ee ee 
words rote: pecan nag ys on te ym 50 per inch. 10' 
tle, ff 20 words $2.00, edditionel words 10¢ each. Count address discount for 3 identical Barliant and Co. list below some of their current 
ant a w ° ir cow 
ri 4 CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. pam J “’ cy offerings, for sate, 
rher promp pment unless otherw 
, stated, at prices quoted F.0.B. shipping points. 
ued POSITION WANTED HELP WANTED tind oy ae~ 
Write for Our Weekly Bulletins. 
" Manager-Superintendent WANTED: Experienced beef boning department Killing Floor and Cutting Equipment 
rep manager to supervise boning operation and handle — 
Expert operator for profitable results, expand and sales for middle western packer. Steady position. 1—TRIPLE SCALDER, 2 HP motor, 8 to 15 
s improve operations. Thoroughly, experienced, prac- Salary commens . b tripe cap., 40 to 5 wk. del'y, NEW.... 795.00 
987 Pp Salary commensurate with experience and ability. x 
1,23 tieal, efficient, slaughtering, improve hog cut out | W-463, THE NATIONAL PROVISIONER, 407 8. | HOG DEHAIRERS, NEW, with 7% HP, 
results, boning. Dry and fresh sausage, specialties, Dearborn St., Chicago 5, Ul. 4 1200 RPM splash-proof ‘motor, capacity 
canned meats, hams, stews, corn beef hash, chili | [yy - : a = : 60 hogs <x br., with hand throw-out, 
2,986 ud beans, spaghetti and sauce, deviled ham, ANTED: Livestock buyer. Young man who yea A 10 days, 9 4-pt. Star... .$1000.00 
D Dd aed meats, dog food, ete. Curing, rendering, knows country. Sales and terminal market cattle 1045.00 
L909 fils, glue, feeds, ete. Large or small plant. Ex- | buying. Good opportunity with a growing progres- 1—PICK-GP GUIDE, Boss #858; "NEW!!! “97°50 
a) ent references. W-476, THE NATIONAL PRO- | S!ve, packer in northeastern Ohio. Write W -464, 
24419] ISIONER, 407 S. Dearborn St., Chicago 5, Ill. ae ee eee Rendering and Lard Equipment 
v, “ —_— . ~ — 1—-COOKER, NEW, 4x10, all steel, intern- 
5, 609 pt gh gg Fy HC WANTED: Experienced young man to handle sau- al pressure, 140% hydrostatic pressure, 
< 695 } sage department for medium sized southwestern 20 HP motor ASME stam flanged 
alves and lamb slaughtering operations. Full - ped, £ 
30 knowledge of B.A.I. inspection and all other regu- —_ on a THB TIT = = steel, del’y. 7 
expected. -466, I NAL , : 1—COOKER, 4x7, oil & waste saving, 10 
sul Mone soxerning 4 slaughter house. Prefer, Loe | SIONEN. 407 8. Dearborn St., Chicago 1 HIP motor, crackling pan, avail 30 daze 3250.00 
908 propositions in other areas. W-440, THE NA- | Practical BEEF KILL foreman wanted. Must be | 1—COOKER, ’ vertical 30”, ‘French Oil, 6” 
3, S44 MONAL PROVISIONER, 740 Lexington Ave., New experienced in all operations. State age, past ex- face, for wet cooking or as dry cooker, 
tan York 22, N. Y. nrowal and salary Wy w4e, THE NA- — A 4 —— pressure, new 
’ = TIONAL PROVISION 407 S. Dearborn St., Chi- excellent condition 
a a BOB CRUSHER. Steamed, with 3 €y- 
ikee, duding accounting, slaughtering, sausage making, BEEF BONERS wanted. Good pay. Good living 1—FILTER PRESS, 42x42 guaranteed... 
Th, ests, yields, production, sales, handling labor. conditions in small community. W-468, THE NA- lug feed, washing ‘plate & frame with 
‘ason Prefer eastern location. Available now. W-441, TIONAL PROVISIONER, 407 8S. Dearborn 8t., 64 plat 7 
Lea, THE NATIONAL PROVISIONER, 740 Lexington Chicago 5, Ill. 1—LARD PRESS, hydraulic, model 4-C, 4” 
—< Ave.. New York 22, N. Y. FOREMAN wanted. One knowing entire procedure piston, 16x18 curb, hand operated 
3a, . in sewing of hog casings. Very good pay. W-472 1—LARD ROLL, 3’ dia. I Nd long, alumi- 
rth, PACKERS! ATTENTION! THE NATIONAL PROVISIONER, 740 Lexington num polished feed trou 3 
udes . Ave.. New York 22, N. Y. 1—LARD COOLING ROLL. 
Practical sausage expert available for limited — — . OR" s4n” os 
time. Check and correct sausage production, elimi- ame EER — wend — oh" —_ —. ans te ae we » 2000 to 2500 
. ion. 1 . Wm. PF. on for experienced engineer. "lan ocate n x . 
ee iter, 1600 Columbus Ate. Bay City Michi. metropolitan New York area. W-473, THE NA- | 1 “ease a 
» 65 . ge TION AL FROVISION 40 Lexington Ave., New nco ri 
fe Fen _ i - York 22 N. a er Cae ee, ee | oe RENDERING TANK, 6’ ‘long on 
ACCOUNTANT: esires position as office man- straight side x 4’ dia., 
, fourteen years’ experience in accounting valve, 10 x 8” elbow, NEW 
ld: Two years in cattle, calves and hog slaughter- PLANTS FOR SALE 1—WET RENDERING TANK, 500 gal. 
and ing operations. Full knowledge of cost and office C s keh E 
managing of packing house. W-482, THE NA- " é uring—Smokehouse uipment 
— 2, eevee, 407 8. Dearborn St., Great Opportunity for 1—BACON SonMInG PRESS, Sette, pm 
< eago 9, : | P estal type, no motor 4 
: HELP WANTED Small Investor 1 BACON SKINNER, Anco, stainless steel 
z . top, 2 HP m : 
FOR SALE: Meat market, sausage factory and 1—MEAT CHOP ity Buffal 
jogs delicatessen fully equipped. Class A. Concrete two es me 
383 PLANT SUPERINTENDENT: To take complete story building, modern six room flat with large sun 5- Se PUMPS. NEW. bronze helical 
“ charge of new all modern packing plant located in porch on second floor. In the heart of the business | ~ gear complete with hose, relief valves 
00 the southeast. This is a permanent position with a district, corner location. This business is an old needles gaskets, extra arts (2) 1/3 
106 bright future for the- man who qualifies. Must and going concern and has been in one family for HP motors—ea. $175 00 (2) % HP 
have working knowledge of all killing and cutting two generations and is showing a good profit. motors—ea. $180 00: (1) used % HP 
— operations, curing, sausage manufacture, dry ren- Property worth more than asking price. Good rea- —$125 Sine 5 
dering and general plant maintenance. Prefer man son for selling. Complete, $27,500.00. Box 654 ve oo i 
— age my A — Cry —. Corning, California. i See ; oe SE, 69 Eh, B- 
willing to assume full respons: ties for all plant aie , oers : 
— 
operations handling 50 hogs and 9 cattle per hour. > s 
Please state salary expected, age, nationality and PACKINGHOUSE: 30 miles south of Pittsburgh. 1 coneouStusage Equipment rith 
— history of your experience including names of past Going concern with a well established trade. Mod- t 3 wnt oy 4, = boy = 
Im employers together with at least three references ern duplex home and a modern equipped 6 year me — a ~—_ use , comet ete with 
nal whom we may contact at once. All communica- | old concrete block plant for beef, veal and lamb. {SILENT CUTTER, #58 B fale, V bel 
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J. O. Casparis of Brewster County, Texas, shot down 867 
golden eagles from his airplane last year, and a large number 
the year before, says Farm Journal. Casparis hunts eagles for 
West Texas sheep men, each of whom pays him $100 a year to 
keep the range free of the birds. Casparis does not hunt the 
bald eagle. The golden eagle, which may have a wing-spread 
of 10 ft., can make off with a new-born lamb with ease. One 
rancher lost 500 lambs to eagles in 60 days. Another found the 
skeletons of 25 antelope fawns in a single nest. Eagle hunting 
is hazardous. Casparis shoots most of the birds at altitudes of 
100 to 300 ft., after putting his plane into a dive. His weapon 
is a 12-gauge sawed-off shotgun loaded with No. 4 shot. The 
big trick is to pick up the gun, aim and fire (which takes both 
hands), and then grab the controls of the airplane while it’s still 


in the air. 
xk *k * 


Stumberg Food Products Co. of San Antonio, Tex., will be 
able to turn out 48,000 lbs. of tamales per day when its new 
plant is completed. A double barreled ‘‘gun’’ will be used in 
tamale production with the corn meal mash in the outer barrel 
and the meat mixture in the inner one. A cutter will slice the 
tamales into the desired lengths as they emerge from the gun. 


xk & 


“Hot Dog” vendors are again plying their trade in the bat- 
tered old German city of Frankfurt. Open faced frankfurt 
booths have been set up in the city square, close to the spot 
where medieval butchers first invented the savory sausage. If 
tempted by the succulent wares a German must surrender one- 
fifth of his weekly meat ration for a sausage the size of a little 
finger, stuffed mostly with bread instead of ground meat. 


xk * 


A rare type goose claimed by his owner to have a traceable 
pedigree going back through 326 goose generations, was re- 
cently exhibited at the ninety-ninth annual Boston Poultry 
Show. The waddler belongs to a breed in which the goose is 
always gray colored and the gander white. 





RATH MEATS 


Finer Flavor from the Land O'’Corn/ 


Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 
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Mayer, H. J., & Sons Co 

McCormick & Company, Inc 

McMurray, L. H 

Meyer, H. H., Packing Co., The........... 

Milprint, Inc. 
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While every precaution is taken to insure accuracy, we cannot guar ~ 
antee against the possibility of a change or omission in this index. ~ 








The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render” 
are designed to help you do your work.more efficiently, moré 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements effet” 





opportunities to you which you should not overlook. 
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